AMERICAN 


CANS 


The fall and winter packing season with its 


variety of products calls for the same good 


cans and the same careful judgment in their 


selection. 


It is impossible to make a better can than 


the “American” and its universal use proves 


it. 


American Can Company 


Chicago NEW YORK 
Baltimore 


San Francisco 
Portland, Ore. 
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We have combined SIMPLICITY, DURABILITY, SPEED and 
CONVENIENCE in this machine. 


SIMPLE—: Became only just enough parts to DO the work are 
used. 

DURABLE-: Because the parts are heavy and care taken in 
finishing and assembling. 


SPEEDY-—: Because of our specially designed timing device and 
the length of time the cans are beneath the valves. 


CONVENIENT-: Because the machine may be adapted to any 
factory conditions. 


WRITE FOR OUR PROPOSITION. 


COLBERT CANNING MACHIHERY COMPANY 


No. 502 PHOENIX BLDG. BALTIMORE, MD. 


The packers are realizing more each year, that 
they cannot afford to do without the Blakeslee 
Simplicity Can Righting Machine and the result 
last season was that we were sold out and had to 
refuse orders. 

Why not place your order now? 


Burden & Blakeslee, Mfgrs. 


Cazenovia, N. Y. 


A. K. Robins & Co., Agts. 
Baltimore District 


WHEELING 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse 


A. A. Morse, Vice-President 


Wheeling, W. Va. 


Oliver J. Johnson, President 


CANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


Can Co SUCCESSORS TO 


Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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THE Canning TRADE 


Any Canner or Can Maker located on the Pacific 


Coast, no matter where, regardiess of size, is in 


my territory. If | have never supplied your wants 
then give me a trial. Those Canners now on my 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


J. JUDGE, FRANCISCO 


25 CALIFORNIA STREET and 268 MARKET STREET 


REPRE SENTING~- 

Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 
i T’S Modern Productive 

Sanitary Economical 


LIGHTNING 

FINISHER 
Finishes the Goods _ 
at a Minimum of Waste. 


Finish your Catsup, Apple and 
Plum Butters, Tomato, Squash and 
Pumpkin Pulp with this machine. 


GET IN LINE WITH UP- 
TO-DATE PULP MAKERS 


—_ Win KER Wilkes-Barre, 
Patented in U.S. and Foreign Countries a Penna. 
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CORN SHAKER 


FOR SHAKING CANS OF 
CORN BEFORE SHIPPING TO 
GIVE IT A RICH CREAMY 
APPEARANCE. 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamitton, Ont., Sole Agents for Canada. 
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SANITARY CANS 


CONSULT US 


BEFORE... 


Renewing Contracts Elsewhere 


SOUTHERN CAN CO. 


BALTIMORE 


PACKERS’ CANS 


AND 


GENERAL LINE 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


If any excuse were necessary for the quietness that 
prevails in the canned food market, it would suffice to 
remind our readers that with Thanksgiving the holiday 
season is on in full force; for it has long been recognized 
as a fact that during this season canned foods are neg- 
lected and must consent to be somewhat overlooked in 
the temporary popularity of nuts, candies, dried 
fruits, etc. 

The lack of speculation in Wall Street and the conse- 
quent doleful reports from that rapidly waning influence 
in the commercial world is also given as one of the rea- 
sons for the “conservative buying,” but this is undoubt- 
edly more of an excuse than an actual cause; for if that 
wihrlpool were as busy as in its busiest days, the buying 
of canned foods at this time would be along very conserv- 
ative lines. This is the time when offers of canned foods 
should be withheld ; when the market is unwilling to con- 
sider them, and when a foolish attempt to force the sales 
now would undoubtedly result in weakened prices, and 
a false condition thereby created. This condition taken 
into consideration along with the disturbance in the 
money market, should be evidence enough for all holders 
of goods not to try to sell. Then the fact that the annual 
statistics are expected on December 1st—the day of this 
issue—might well be cited as a deterrent factor in the 
buying this week. Naturally every buyer waits to see 
what the total is, so as to compare the figures with his 
previous ideas, and determine his course on this definite 
basis. 

With respect to these statistics it is to be hoped that 
all buyers and, in fact, all handlers of canned foods, 
whether producers, or distributors, will bear in mind the 
fact that this year’s compilation will show more com- 
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plete and thorough returns in all articles than ever be- 
fore in the history of the business. And we say this now 
before any figures are known, and before we have the 
slightest inkling of their size in respect to any of the 
staple articles, because we know that Secretary Gorrell 
and his force have so perfected their methods of collect- 
ing the figures as to make errors or omissions very un- 
likely. Experience is a great teacher and the years they 
have put on this work have showed them where and how 
the work could be improved, until this year they promise 
a return that will be as nearly complete as human hands 
can make it. 

Everyone will understand from this that under nor- 
mal conditions the packs of each article will appear larger 
than in years past, because all know that in past years 
all the goods were not counted, that it was not possible 
to get the full and complete count. Any former year’s 
pack, gathered on the 1913 system, would show a larger 
return than was the case. This but marks the improve- 
ment with age, but it must be borne in mind when the 
1913 figures are announced, be they greater or smaller 
than the individual expected ; especially is this true when 
comparing them with past years, when it becomes neces- 
sary to make the allowances mentioned. 

~ Rumors are still plentiful of large blocks of tomatoes 
being offered at low prices, around 70c. for No, 3 and at 
47'%4c. to 50c. for No. 2, but investigation nearly always 
discloses the fact that the offerings are of the small, 
clean-up style put out through many different brokers, 
and thereby causing the apparent increase. Holders of 
good, full standard tomatoes are not anxious sellers, and 
are not offering, but on the contrary are rather inclined 
to advance their ideas upon any offer to buy. The mar- 
ket is quoted at 70c. for 3s; 50c. for 2’s, and $2.35 for 10's. 
Fancy qualities of tomatoes are in quite good demand, 
both East and West, and apparently are not easy to find 
in any size blocks. And where they run uniformly good 
as to color and fill they are bringing high prices. 

After the rush in corn, which cleaned the holdings 
out to a greater degree than most operators like to be- 
lieve, there has come a quietness upon the market; but 
in the meantime the goods have been going into consump- 
tion and no complaint is heard of lack of quality. It is 
known the pack this season was of uniformly good qual- 
ity, better possibly, taken as a whole, than ever before 
in the history of corn packing, a fact which insures a 
well cleaned up market before another season can roll 
around. The market is quoted at 65c. to 85c. for Maine 
style corn, according to grade- and quality, the average 
being about 70c. for Maine style, standard and fancy 
packing running to 85 and 90c. In the West corn is of- 
fered upon about the same basis, with some of the fancy 
holdings quoted up to $1. Maine holds its corn at from 
$1.15 to $1.25, and New York is quoted at 85c. to $1. It 
is significant that there is very little corn being offered 
in any section, and confidence is certainly not wanting in 
this article at this time. Rumors are afloat that the Maine 
packers will protest against the calling of corn packed in 
other States “Maine Style.” 


In peas the market is quiet, with little interest being 
shown in the cheaper grades and an eager willing- 
ness to buy fancy grades whenever offered. A feature 
of the week is the announcement of future prices by 
some of the Wisconsin packers. They do not differ 
greatly from last year’s, the fancy grades being held up 
to 1913 prices, and the off grades but slightly under. 
There are no changes to be noted in the market prices, 


either in this market or any of the prominent markets of 
the country. 


Fruits and articles of special packing show firmness, 
with a tendency to advance after the turn of the year. 


The supplies on hand are generally light and the goods 
held with confidence. 


Oyster packing is attracting much attention at this 
time and a fair supply of good stock is coming to hand. 
The market is well cleaned out and can stand a good- 
sized pack this season. So far the weather has been favor- 
able for the operations of the dredgers and tongers, but 
the unsettled condition of affairs in the Chesapeake is not 
helping the packers any. There promises to be an end 
put to this trouble, and as the reports from the oyster 
grounds say the stock is in very good condition, it is ex- 
pected a pack of good quality oysters will be made. The 
attention of all oyster packers has been called to the ne- 
cessity of complying with regulations as prescribed by 
the Government, and the result will be a better article 
than usual. 


DROUTH OF LAST SUMMER TO HURT 1914 FRUIT CROPS. 


While it is early to begin to worry about what will happen 
next year to the fruit crop, still this is the subject of a vom- 
munication received recently by a Joplin house from the State 
Horticulture Department. Mr. Whitten, who is in charge of 
this department at the State University, goes into the subject 


in great detail in his letter. He believes that the drouth has 
not seriously interfered with the proper development of fruit 
buds for next year in well cultivated orchards, but he thinks 
that on thin soil, and where the trees have not had proper 
care, the buds will not develop as they would have had rain 
come earlier this fall. This latter class of orchards predon- 
inate in the Ozarks. Mr. Whitten further says that some 


orchards he has examined already show poor bud develop- 
ment. 


It is a scientific fact that a slight drouth in the summer 
rather favors fruit buds for next year, as the bud development 
does not begin until the length growth on the tree stops. With 
the stopping of the length growth the fruit elaboration begins 
to be stored where it is available for the fruit buds. 

Mr. Whitten also states that the drouth of last summer 
was so very unusual that his department has not gathered 
sufficient data to say with certainty just what effect the drouth 
will have on next year’s crop. But he gives it as his opinion 
that the tendency of the drouth the past season would be to 
check the length growth of trees and start the formation of 
the buds earlier than usual. On deep rich soil, where the 
trees can dig deep roots and where they are in good vigor an: 
well managed, the drouth is expected to be a benefit. 

It seems to be the opinion of the Horticultural Depart- 
ment that on all orchards, other than those scientifically culti- 
vated, the drouth of last summer will have a disastrous effect 
on the 1914 crop. This emphasizes the need of scientific at- 
tention being given the fruit industry, which feature is so 
greatly lacking, at this time, but which is gradually being im- 
pressed upon the consciousness of those who are in the busi- 
ness in the great Central States fruit belt.—Joplin (Mo.) 
News Herald, 
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The New York Market 


Market practically closed Wednesday night—Some holders growing weak, and prices have 


declined in some instances—Jobbers show but little interest in tomatoes—Low grade 


peas very cheap—Picked up in the market. 


Reported by Telegraph 


New York, Nov. 28, 1913. 
The Market.—Retailers are disposed to complain a 
little about the trade for Thanksgiving. It was less than 
anticipated, though, perhaps, in the uncertain condition 
which governs practically all business just now, it was 
as good as could be expected. Stocks are somewhat 


broken, but were not cleared out as closely as most deal-— 


ers expected or wished. So far as wholesale business is 
concerned, the week was broken by the preparations for 
the holiday and the holiday itself which prevented the 
usual volume of business. The market closed Wednes- 
day night and will not reopen with its usual activity un- 
til Monday morning. It would appear that holders have 
weakened a trifle in their position on prices and it has 
been possible to pick up some of the leading varieties of 
goods at less money than was paid for the same grade a 
week ago. Whether this makes an actual condition or is 
merely sporadic, it is impossible at this time to say cer- 
tainly. The effect is to weaken the market for leading 
varieties and weak holders who need money let their 
goods go at a shade under quotations if sufficient pressure 
is brought to bare upon them. Prices are unchanged, but 
it is possible to shade almost all varieties on firm order. 
The shortage in goods appears to exert no influence upon 
values. 

Tomatoes.—An easy undertone prevails in the mar- 
ket under light interest from jobbers and a disposition 
to press sales by holders. A good deal of inequality in 
vrade is noted among offerings, and this, of course, has 
much to do with the instability of prices. Jobbers are 
afraid to take goods because quality is irregular in a good 
many instances. It is the opinion of many that the low- 
est prices of the year have been named and that when 
buying begins after the Thanksgiving holiday, improve- 
inent will be at once noticeable. Stocks in hands of 
Southern packers are only moderate and the outlook af- 
iords no indication of any considerable increase in sup- 
ply over the estimates already made. 
at 50c., with here and there a seller accepting as little as 
Ite. Nearly all holders ask 70c. for No. 3s, but in 
some instances have accepted 67'%4c., and No. 10s are sat- 
isfactory at $2.30, though it has been reported that $2.27/% 
has been accepted in a few instances. Some lots of No. 
+ in warehouse can be picked up at a shade be‘ow the 
parity. Finer grades are held as high as 80c. and some 
holders are asked up to 85c, for known brands or special 
labels. New Jersey No. 10s are held in the range of 
$2.60@2.70, with actual sales small. New Jersey No. 3s 


are sold as high as 90c., though 87c. will buy. 
Corn.—Movement is fair, with some effort noted on 

the part of holders to sell low grades, and a range of 

62% to 65c. is given on Maine style pack, It can not be 


No. 2s are quoted. 


learned that any important transactions at this figure 
have been made. For Maine fancy up to $1.20 is asked 
and $1.15 is paid on a good many lots that are moving 
now. Maine standard is quoted at 90c., with very little 
obtainable. New York standard is held at 80c. and fancy 
has been sold as high as 95c. during the week. Not much 
movement in any of these grades in reported. Retailers 
appear to be reasonably well stocked, and are not buying 
for future distribution unless forced to do so. Western 
corn is held steady at about previous range and sales are 
made as high as 65c. for what a few weeks ago was called 
the cheap grades. 

Peas.—Low grades are being offered and the market 
is easy. Some stock can be bought as low as 67c. here; 
72M. is easily done and even lower prices have been paid 
on these same grades in a small way. Fine grades are 
scarce and quotations are held firm on substantially, every 
offer. Hardly any stock in No. 2 Alaskas is to be had. 
A firm demand is reported for No. 3s. Southern pack is 
steady, but movement is not heavy. 

String Beans.—A fair jobbing interest is reported 
and some stock in No. 1 Refugees is held above quota- 
tions. The supply in Southern pack is practically ex- 
hausted and buyers will. have difficulty in obtaining their 
usual quantities through the remainder of the season. 
New York State packers report a much smaller output 
than usual and prices will rule high until the next pack- 
ing season is over. 

Pumpkin.—The heavy demand for Thanksgiving 
trade is over and sales are small at this time and prices 
remain high. The situation this year has been rather 
peculiar in that the business at both New York and 
Western packing points has been light because of the 
shortage of raw material. The Thanksgiving trade was 
not as heavy as anticipated, but was sufficient to carry 
out practically everything obtainable. Holders are firm 
in their views, expecting still further activity for the holi- 
days to come. 

Spinach.—Not much difference is noted and sales are 
made at full outside figures, if they are made at all. 

Asparagus.—The market is dull, with buyers taking 
only such quantities as are needed for immediate use. 
Holders are firm in their views, and without exception 
are insisting upon full outside quotations. 

Beets.—The market is steady under a relatively 
smail demand, with holders in most instances insisting 
upon full outside quotations. 

Sweet Potatoes.—A little additional interest is noted, 
though sales as a rule are light. Holders are firm in their 
views, with few exceptions, and such transactions are re- 
ported at full outside quotations. 
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Peaches.—Some stock in lemon clings is quoted 
higher. A bid of $1.55 was refused on several lots of 
standard 2%s. It is harder to buy extra standards at+in- 
side figures. A fair call is noted for Southern varieties, 
but sales so far have been small, owing to the fact that 
holders insist upon full outside quotations. Supplies of 
all varieties are light and the tendency of the market ap- 
pears to be upward on practically all sorts. 
buying for the holiday was reported, with the exception 
of a few purchasers, who apparently found their stocks 


too badly broken to warrant waiting until Thanksgiving 
passed. 


Apples.—A fair demand is noted for No. 10 State 
pack and sales are made at $2.75 here. Fancy stock is 
held up to $3.00 delivered. Supplies are light and many 


packers in New York State have withdrawn their offer- 
ings because of the uncertainty of this year’s output. 


Southern 3s are firm and held as high as 75c. Western 
No. 10s are quoted up to $2.75. Maryland 10s are $2.65 
outside. Business in all these varieties is relatively light. 

Pears.—A good, strong.market is noted on all varie- 
ties. Southern No. 3s are held at $1.05 up to $1.15 here. 
New York State pack is quiet, with no difference in prices 
from last week. The New Jersey pack was somewhat 


light this year and all stocks are held firmly up to quota- 
tions. 


Pineapples.—The market is easy under the influence 
of the new tariff which permits Singapore pines to enter 
at a much lower rate, and thus compete more seriously 
with the pack of the Colonial sections of United States. 
Firmer offerings of Porto Rico goods also has its influ- 
ence, and it is believed that the general effect of this new 
and larger competition will have to reduce the sale of the 
cheap grades of Hawaiian stock. Singapore chunks are 
offered at $1.15 for No. 1% and $1.05 for 1% cubes. No. 
10s are offered freely at $5.50@6.00 laid down. Porto 
Rico No. 1% cubes are held at $1.40 and No. 1 grated is 


offered at 82%4c. No. 2 fancy can be picked up at $1.30 
here. 


Raspberries.—The market has advanced from 5 to 
10c. on most all grades during the past week and sales 
are somewhat restricted in consequence. There has been 
no business of importance so far this fall, most of it being 
done in small lots to fill immediate orders. Supplies are 


light and buyers find it difficult to secure what they need 
at quotations they can afford. 


Strawberries.—Goods packed in syrup are firmer and 
higher than last week and the tendency is still upward. 
Not much movement is reported, though here and there 
a buyer takes a considerable quantity. Supplies are light 


and it is somewhat difficult to satisfy additional require- 
ments. 


Salmon.—The market is quiet and practically fea- 
tureless. Buyers are taking only small quantities. Under 
the conditions which now exist this movement is suffi- 
cient to hold prices firm. On fancy grades the tendency 
is upward. Sales are chiefly in small lots. No, 1 Co- 
lumbia River is held at $2.30 for fancy and for halves 
$1.32% is quoted. Sockeye is held steady at $1.87% for 
fancy and $1.30 for halves. Red Alaska is firm, without 


Not much’ 


much movement, and up to $1.35 is quoted for No. 1 talls. 
Pinks are steady at 80c. outside; medium red is 95c. for 
No. 1 talls and 72Y%c,. for halves. No. 1 tall chums are 
quoted at 76M%c. 

Sardines.—The market is steady, without much busi- 
ness, except to satisfy the small wants of dealers. The 
packing season on the Maine coast closes this month, 
and the total pack will be one-half million cases short. 
No packer has been able to do much during the month of 
November because of the serious storms which have 
swept the Coast and have driven the fish into deep water, 
where it was impossible to take them in the nets. For- 
eign grades are scarce and the packing season in both 
Norway and Portugal has been a failure, while France 
has done but little better. Prices rule high in any case 
and the new tariff is so much heavier on sardines that the 
revised prices will be practically prohibitive. 

Oysters.—A better interest is noted and the market 
is considerably firmer. The situation on the Chesapeake 
is reported rather uncertain because of disagreements 
and their settlement has not altogether cleared the air. 
Oysters in all sizes and all grades are offered less freely 
and the tendency of prices is upward. Most holders will 
allow what they have on hand to go at full outside quo- 
tations. 

PICKED UP IN THE TRADE. 
S. C. Bell, sales manager of the Burt Olney Canning Com- 


pany, Oneida, N. Y., was a visitor to the West Side canned 


foods trade during the week. He reports the business his 
company has done as very satisfactory. 


One sale of red Alaska salmon was papas at $1.35 for 
spot goods from second hands. 

Frank W. Wallace, of Portland, Me., was a visitor to the 
West Side canned foods trade during the week, reporting that 


business in his section of the country is in good condition and 
canners are nearly sold up. 


One sale of 2,000 cases of No. 3 standard tomatoes was 
reported at 70c. f. o. b. factory. A number of offers of 67%4c. 


have been declined. Estimates on the total pack do not go 
over 12,500,000 cases. 


The reduction of the duty on pineapple from 35 per cent. 
ad varolem to 20 per cent. ad valorem, without reference to 
sugar degree, is relied upon to create increasing competition 
in Singapore stock. It is expected that prices will be reduced 
on both Hawaiian and Porto Rico offerings. 

Kennebec, Me., fishermen say that herring are running 


sardine size and are being shipped to Boston to be packed as 
such. 


One offer of 5,000 cases of No. 3 standard Jersey tomatoes 
was made early in the week at 80c. factory, and it was said 
that on a firm bid of 80c. New York the holder might be in- 
duced to release the goods. 

Isaac Felton, of Felton, Md., has been in the West Side 
markets a few days this week. He says the trade is not vitally 
interesting to him now, for his pack is all sold. 

W. H. Webb, for eighteen years connected with the Van 
Camp Packing Company, of Indianapolis, has resigned and 
will go to Néw Orleans to superintend the business of the 
Leon Godchaux Company. 

Stocks of No. 10 Maryland string beans are closely cleaned 
up from first hands. Probably nothing in this size is obtain- 
able below $3.50 Baltimore. 

The Atlantic Canning Company will operate a large vege- 


table and fruit cannery at Cohocton, N. Y., next season. The 


directors are George Ww. Juckman, William L. Rowe and C. 
G. Lyon. 


(Continued on Page 29) 
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Bliss Automatic Clincher No. K 


The Can Stands Still 


A strong, rigid, compact and full automatic machine 
for clinching (at four points) covers on filled cans. The 
can stands still during the clinching operation. Covers 
are clinched loosely around flange of body, allowing 
ample space for exhausting before final sealing. 

The continuous chain feed delivers the filled cans 
at a uniform speed without jar or spill. Covers are 
fed automatically. The drive is by friction clutch 
of independent operation and instant control. 

Capacity 2% to 4% inches in diameter by 2 to 5 inches 
in height. Speed 70 a minute. 


Catalogue 14 T, Illustrating the Complete Line for both Types 


of Cans sent on request 


| 


Patented “Builders of the Complete Line” 


E. W. BLISS CoO., 25 ADAMS STREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


| FIRE INSURANCE 
CANNERS EXCHANGE SUBSCRIBERS 


AT 
WARNER INTER--INSURANCE BUREAU 


THE RESULT OF CO- en JANUARY Ist, 1913 


Insurance in force - - $20,621,472.15 
Cash Savings for five years, in excess of - - 355,000.00 
Losses paid in five years - 306,838.67 


RESULTS ARE PROOF 


FOR FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 


FRANK VAN CAMP, Chairman WM. R. ROACH GEO. G. BAILEY, Treasurer 
Indianapolis, Ind. Hart, Mich Rome, New York 
L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary 
Chillicothe, Ohio Westminster, Md. Chicago, Illinois 
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The Chicago Market 


The market waiting for the report of the year’s pack—Some fine Kraut from New York 


—Fine peas wanted -'Two sad examples of canners’ opinions on quality and good 


goods - String Beans wanted. 


Reported by Telegraph 


Chicago, Nov. 28th, 1913. 

Canned Tomatoes.—Everyone is waiting for the 
count, and it looks like they will take the full count be- 
fore they begin buying again. There seems to be some 
disposition in Indiana to sell and packers from that State 
have reduced their prices about five cents per dozen, 
which makes their market 77'%c. to 80c. on standard No. 
3, and 85c. on extra standard No, 3 tomatoes. 

On the 30th of November, or a few days sooner, 
when the lake and rail rates of freight end and lake navi- 
gation closes, there will be an advance in Eastern freights 
to an all-rail basis of about 3 cents to 5 cents per hun- 
dred, and that will give Indiana packers an additional 
advantage of from one to one and a half cents per dozen 
over Eastern tomato canners, as the Indiana all-rail rates 
seldom change. 

Canned Corn.—No demand is to be found. All 
wants seem to be supplied. No interest can be aroused. 
Everybody wants to know the count. , 


Canned Kraut.—There is a good, steady demand and 
buyers appear to have more confidence in the future of 
this article than of most anything else in cans. It is well 
known that the cabbage crop has been a failure nearly 
everywhere, although there is an old saying to the effect 
that “you can’t kiil cabbages with a club.” Something 
more than a club seems to have been used this year. New 
York is delivering at Chicago today for 85c. for No. 3, 
and some of the finest kraut ever seen. 

Canned Peas.—Fancy Alaska No. 2 sieve and No. 3 
sieve are in sharp request. No other kinds seem to be 
wanted, and the two grades mentioned seem not to be 
had anywhere at any price. If anyone has any hidden 
away, they had better trot them out. Now is the time 
to sell. 

Isn’t It Funny!—Did you ever notice that the most 
inefficient and incompetent canners think that their prod- 
ucts are superb and unapproachable in style and quality? 
Why don’t some of such pittiably innocent but ignorant 
people look at samples of what the best and most compe- 
tent canners put up before they dive in blindly and pack 
up a lot of stuff that would get the canner into ridicule 
if exhibited to a competent buyer? There is only one 
way to judge of quality, and that is by comparison. If 
new or untried or inexperienced packers would spend a 
few cents and buy some cans of the output of the best 
canners, or confer with an experienced and well-posted 
broker and let him supply them with samples to pack 
by, there would be so much loss and trouble avoided. 

A man wrote me not long ago that he made a spe- 
cialty of packing apples, and that his goods were equal 
to any packed. I wired him orders at once for two cars 


of No. 3 apples, subject to approval of samples, having 
never seen his pack. When the samples came I took 
them to the buyer for his approval and opened them up. 


He glanced at them and then called the porter and told 
him to lead me out and throw those samples in the gar- 
bage barrel. The packer had pared and cored a lot of 
windfall or drop apples, and instead of covering them 
with water to retain the white color, had piled them up 
until they had turned yellow; then he had put them into 
the cans and boiled, baked and fried them until most of 
them were an indigo blue. 


In describing them he said they were packed from 
the choicest varieties, naming some I had never heard 
of, and that the flavor was as natural as that of fresh 
apples. | won’t say where he hailed from. 


Another experience: A man wrote me that he had 
packed a carload of fine canned peaches, unsurpassed for 
flavor, and that they were in heavy syrup and was send- 
ing me samples. 


The samples came and the syrup was there. He 
sure had robbed the sugar barrel, but the peaches were 
not in evidence. There were a few pieces of pink peeled 
peaches cut up into pieces about the size of a nickel float- 
ing around in the can, but you had to keep stirring or 
they would sink to the bottom to rest in peace. 


That man wanted me to go out and sample them to 
buyers and sell them for him at a price just a little higher 
than California extra standard lemon clings were bring- 
ing on the market, 


I said to him: “My dear man, go home and sell 
those goods to your friends among the local retailers who 
know you and love you. Trade them to them for gro- 
ceries, or anything of value that they will give you for 
them in exchange. In talking about them don’t talk 
peaches ; you haven’t any peaches; talk syrup. You have 
surely got the sacaharine, sucrose, high-test syrup, but 
you are short on peaches. I cannot go out and offer these 
goods to our buyers. If I opened the can for Wilcox, he 
would tell me to run home and get the peaches. If I 
offered them to Stearns, he would ask me if I hadn’t for- 
gotten something. If I offered them to Havens, he would 
say that the noon curfew had rung and that I had better 
come around some time when | had something to sell, 
and Walsh would ask me when I had taken on the line 
of canned molasses, and so on down the line. So I sent 
the innocent man home and have no doubt that his retail 
grocers are now making good trades with him. 

Why do we all have to learn by such sorry experi- 
ences? It would seem that we could profit by the ex- 
periences of others and not blunderingly and_ blindly 


t 
‘ 
{ 
j 
4 


THE Canning TRADE 


PREFACE 
(of ‘“‘A History of The Canning Industry By Its Most Prominent Men’’) 


HE secret of preserving food in its natural, succulent state was discovered, rather than 
T invented, in the year 1795, but Napoleon’s prize of 20,000 francs, which was the incentive 
that led to the discovery, was not paid to Nicholas Appert until the year 1809, and the 

method given to the world. 

It is singularly appropriate, therefore that here in Baltimore, the city that has long been 
known as the “mother of the canning industry’’, just about one hundred years after its origin, 
there should be held the Annual Meeting of the National Canners’ Association, representing the 
foremost thought and concerted effort in the world of canned foods. And it would seem the right 
time and the proper place, the psychological moment, as it were, to record for all time, in perman- 
ent form, the history of the progress of that greatest discovery in the world’s history; for such we 
claim for canned foods. 

If there be one thing upon which human life and all endeavor depends more than all else, it 
must be the food supply. Therefore, that method which improves and increases this supply, ‘gar- 
nering the surplus in days of plenty to release it in the bleak days of want, unchanged and as 
nutritious as ever; which makes the best foods cheap to the poor in the slums, as well as to the 
rich in their mansions; which robs scurvy of its dread, on the high seas, in the burning desert, or 
in the frozen polar regions; that method must be the greatest blessing conferred upon humanity. 
Such is the canned food industry. 

The world could not dispense with canned foods and live; for without them progress would 
be halted, effort hobbled, if not extinguished, navies dismantled, armies dispersed, the great prog- 
ress of the world stayed and thrown back upon itself shattered. Deprived of canned foods, all 
nations would fall into greater depths of depravity than heretofore known because the world has 
been enabled to climb higher through the improved food it feeds upon. ‘‘Mens sanus, sanus in 
corpore’’—a sound mind in a sound body—is possible only through the proper nourishment of the 
body. Why, then, is it not right to claim that America leads the world because her people are the 
best fed nation of the earth; and the best fed nation because she succeeded in developing the can- 
ning industry to a greater degree than all other nations combined ? 

What could be more interesting than the history of this wonderful development in the small 
space of a century; yes, hardly more than a half century in actual effort ? This then is the reason, 
and surely sufficient, for compiling this History of the Canning Industry; and that it has been writ- 
ten by the very men who have had a hand in this wonderful development, insures its correctness. 

The marvelous increase in the production of canned foods, from a few thousand cans fifty 
years ago—packed mainly as army rations—to the present enormous output and consumption of 
over 3,000,000,000 cans is solely and directly attributable to the origination and development of 
mechanical means in the factories, and the resultant improved supplies. In fact, the progress of 
the industry has been markedly controlled by the development of these mechanical means. Through 
improved machinery the grower has been enabled to supply more and better crops; and the canner 
able to care for greater quantities and in better condition, because more quickly handled. One of 
the most interesting evolutions of the world is shown in the development of the tin can; label print- 
ing, while a much older trade, has nevertheless shown great advancement; soldering methods and 
materials are on a par with the industry’s advancement; boxes and box-making likewise. And 
what shall be said of the men who have produced the markets without which this tremendous 
production of goods could never have been reached, or if it had been, would have been valueless 
through the lack of consumers—the brokers ? 

We desire to extend our sincere thanks and acknowledgements to these contributors. They 
have conferred a lasting favor upon all the industry; one which every man making his living in 
this industry, or at all interested in it, will fully appreciate and be duly grateful. THE EDITOR. 


NOTICE :—The above is the Preface page of ‘‘THE Canning TRADE’S” Souvenir of the Coming Baltimore Convention. 
Next week the ‘‘Contents Page’’ will be published. This marks the most interesting and the most vitally 
important work ever done. 

It will be mailed to all subscribers in good standing on January 19th, 1913. In it will be included the 1913 Statistics 
—and all the Year-Book features of our regular Program issues. You will preserve this History for many years to 
come, See that you get a copy. 
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plunge into ridicule and loss through over-confidence and 
an indisposition to examine, compare and investigate. - 

Canned Apples—No new developments. A little 
buying is in progress, but nearly all the buyers are now 
getting in their future contract purchases. The quality 
of apples is not running very good, as most of the can- 
ning stock seems to have run small. 

String Beans.—The demand for fancy green Refugee 
and white wax beans is still unsatisfied, and buyers are 
clamorous, but brokers cannot find the goods. 


WRANGLER. 


TOMATO-SEED OIL IN ITALY. 


The utilization of tomato waste and the extraction of oil 
from tomato seed were first attempted by a firm in Parma 
in 1910. The success obtained in the first year led to the 
establishment of two other factories by rival concerns in the 
following year. 

In 1912 about 5,000 metric tons (metric ton=2,204 
pounds) of wet tomato residue were worked out in this way. 
The wet residue yielded 1,500 metric tons of dried residue, 
from which we obtained 150 tons of tomato-seed oil, 800 
tons of oil cake, and 50 tons of tomato peel. The tomato- 
seed oil has already found an important place in the manu- 
facture of soap. Experiments are also being made in man- 
ufacturing an edible oil from the present oil product. The 
oil cake is used in making stock food. The peel is at present 
valueless, but it may be found useful as a fertilizer. 

At Parma the seeds from the tomato-preserving facto- 
ries have been selling for 1.60 lire per quintal ($0.144 per 
100 pounds). In the vicinity of Naples, tomato residue in 


the wet state, just as it comes from the preserv.ng factory, 
has been sold during the past year at $0.045 to $0.079 per 
100 pounds. The wet residue must be collected and dried 
daily, as it ferments within 48 hours if allowed to stand. 
When dried it sells at Naples, f. o. b. cars, sack padding in- 
cluded, at $1.75 to $2.20 per 100 pounds. The industry is 
still considered to be in its infancy, but promises to become 
more important.—Consul L. J. Keena, Florence; supplement- 
ing articles published in Daily Consular and Trade Reports 
for Mar. 26 and Sept. 23, 1912. 


UNCLE SAM URGES ALL TO EAT CANNED FOODS. 


Washington, Nov. 10.—‘“If every American home kept on 
hand a can of fruits, a can of greens and a can of vegetables 
for every day in the winter, there would be little necd for lax- 
atives purchased from the corner drug store.’’ 

This statement was made today by the Department of 
Agriculture in a bulletin, advising the American housewife to 
use more fruits and vegetables in the interests of health.— 
Philadelphia Press, Nov. 11, 1913. 


FUTURE MEETINGS OF INTEREST TO CANNERS. 


The following is a schedule of the various Associations 
that will hold meetings in the near future. If you know of 
any that will occur, but are not mentioned here, please write 
or telegraph us promptly at our expense. 


December 3-4-5th—Wisconsin Pea Packers’ Association, Re- 


publican House, Milwaukee, Wis. Annual 
meeting, election of officers. 


January 6-7-8—Missouri Valley Canners’ Association, at The 
Coates House, Kansas City, Mo. Annual 
meeting. 


special advertising effort. 


shipment. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 


Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 


BROWN, BOGGS & CO., Ltd., Hamilton, Ont., CANADIAN DEALERS. 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS. 
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PERFECT LABELS 


THE ADDITIONS TO OUR BUILDINGS AND EQUIPMENT 
ARE NOW COMPLETED. 


WE ARE BETTER PREPARED THAN EVER BEFORE 
TO GIVE 


Highest Attainable 


AND 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


‘“THE MODEL SHOP” 


DETROIT, MICH. 


Chicago Office 
938-939-940 Unity Building. 
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Seattle 


Market 


Foreign demand for Salmon unusually light—Alaska Red Salmon strong—Medium Reds 
attracting attention—Plans for Salmon Day discussed—New Cannery likely to open. 


Seattle, November 28, 1913. 


Salmon.—The demand for canned salmon continues. 
However, one of the features of the market is the lack 
of demand from foreign markets other than England. 
It is said that smaller purchases have been made abroad 
this season, outside of England, than in any season for 
a number of years. Packers and brokers find it hard 
to explain this. Nothing has happened, so far as they 
know, to have checked this business. Mexico, of course, 
has been too upset to take much salmon, and in the 
past this country has used a good deal of canned fish. 
The shipments to the Mexican -epublic this year to date 
have been a most negligible quantity. There have been 
numerous inquiries, but for the most part packers are 
unwilling to take chances on making shipments. 

The market is firm, with the price of pinks tending 
upward toward cents. 

Sales of Alaska reds were reported at $1.30, al- 
though that figure is undoubtedly a little above the mar- 
ket. With reds scarce and hard to get at any price, 
medium reds are commencing to interest buyers to a 
greater extent than they have heretofore this season. 
There are quite a few medium reds available, although 
the supply is not excessive. 


Plans for a proper observance of “Salmon Day” next 
year were discussed at a banquet of salmon packers, 
brokers and railroad men, held at the Arctic Club Fri- 
day, November 14th. The thanks of the Puget Sound 
Salmon Canners’ Association and the Alaska Sal- 
mon Canners’ Association were extended to the 
Transportation Club of Seattle, which worked hard to 
encourage the consumption of canned salmon on March 
14th last. Statistics were presented showing that the 
rairoads of the country fed salmon to 500,000 people on 
that day. The packers were glad to show their appre- 
ciation of this publicity. 

Moving pictures of salmon catching and canning 
were shown at the banquet. The pictures were taken 
last summer and showed the various steps from the time 
the fish are caught until they are ready to leave the can- 
nery in cans. : 

P. E. Harris, President of the Alaska Salmon Can- 
ners’ Association, acted as toastmaster, and A. E. Camp- 
bell acted as spokesman for the Transportation Club. 
E. A. Sims, of Port Townsend, Wash., President of the 
Puget Sound Salmon Canners’ Association, thanked the 
railroads of the country fed salmon to 500,000 people on 
salmon, and said that he hoped the good work might be 
carried on next year. 

J. J. Reynolds, Secretary of the Oregon, Washing- 
ton and California Salmon Canners’ Association, which 
embraces the canneries south of Puget Sound, was pres- 
ent, and spoke of the benefits which the proper observ- 


Reported by Telegraph 


ance of Salmon Day brought to the canners in his or- 
ganization. 


L. H. Darwin, state fish commissioner, told of the 
work being done by the State to perpetuate the salmon 
fisheries. 


Among the cannery men present were P. E. Harris, 
A. E, Sims, J. J. Reynolds, T. J. Gorman, J. L. Smiley, 
W. E. Purell, W. Shultze, C. A. Sutter, W. A. Lowman, 
F. E. Twithell, Peter J. Gorman, J. G. Cotton, D. Camp- 
bell, J. Grohl, W. H. Hodgson, J. R. Hekman, G. C. 
Teal, Henry Drisko, S. T. and J. Kreielsheimer. W. T. 
3owers, of the United States Bureau of Fisheries, was 
among those present. 


Letters expressing regret at being unable to be 
present were read from E. B. Deming, C. H. Busch- 
mann and George T. Myers, prominent Alaska and 
Puget Sound cannery men, 


May Open Cannery.—Negotiations are new in pro- 
gress between the Southwestern Fruit Growers’ Asso- 
ciation and the Centralia Commercial Club looking 
toward the opening of the old fruit cannery in Centralia, 
which has not been operated for a number of years. The 
Association plans to either build a cannery or lease the 
old plant and wants the assistance of the Club. 

During the season jist closed the Puyallup & Sum- 
ner Fruit Growers’ Association packed 23,495 cases of 
gallon blackberries. At the beginning of the season the 
Association had on hand 30,000 cases of hold-over black- 
berries. The demand has been so active that not only 
the hold-over stock, but 19,000 cases cf the new pack 
have been disposed of. “SALMON.” 


REFRIGERATING BARTLETT PEARS. 


The United States Government has solved at Medford the 
problem of proper refrigerating of fruits so that growers can 
delay the marketings of their product for at least two weeks, 
says the Northwest Pacific Farmer. 


The success of the venture is significant and means the 
saving to American fruit growers of many thousands of dol- 
lars each season. 


A carload of Rogue River Bartlett pears which sold in 
New York at a record figure was the last of a lot of four 
that had been placed in the new: storage built at Medford, 
Oregon, at a cost of $60,000. 

At the start the Rogue River interests did not get their 
cooling plant operating rightly and the first shipments arrived 
in the East in a rather ripe condition. 

The experiment made at Medford is attracting much at- 
tention from the fruit trade. In some quarters it is stated 
that the experiment means a complete solution of the ‘“glut- 
ting” troubles which have been so disastrous to producers 
generally. 
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Baltimore ' Convention News 


All the News regarding the great Convention of the National Canners’ 
and Allied Associations to be held at Baltimore 
February 2nd to 7th, 1914 


Realizing that the entire Canning Industry is anxious for full 

information regarding all features of the Convention City, ‘“THE I G G E S T 
Canning TRADE”’ will each week, from now until Convention E Sy T 
time, give pertinent information of this kind in this column. 


It will endeavor to anticipate your inquiry but if you don’t A ® T I M O R E 


see what you want, ask for it. 


CONVENTION COMMITTEES OF THE CANNED GOODS 
EXCHANGE. 


General Convention Committee: 


Chairman,F. A. Torsch, President Canned Goods Exchange. 

D. H. Stevenson, Ed. A. Kerr, George N. Numsen, Rufus 
M. Gibbs, H. W. Krebs, Albert T. Myer, J. Cecil Smith. 
Hotel— 

Chairman, D. H. Stevenson. 

W. C. West, A. Hampton Steele, Thomas L. North, Jr. 

Publicity and Press— 
Chairman, Ed. A. Kerr. 

H. S. Orem, John R. Baines, Arthur I. Judge. 

Finance— 


Chairman, George N. Numsen. 7 
William A. Wagner, B. Hamburger, L. Langrall. 
Attendance— 
Chairman, Rufus M. Gibbs. 
William Silver, Robert A. Sindall, L. G. Kraft. 
Entertainment— 
Chairman, H. W. Krebs. 
John S. Gibbs, Jr., W. F. Assau, W. E. Wilson, Charles 
G. Summers, Jr. 
Machinery Hall— 
Chairman, Albert T. Myer. 
H. P. Strasbaugh, Richard Dorsey, Walter J. Phelps, 
James B. Platt, Frank A. Curry. 
Reception— 
Chairman, J. Cecil Smith. 
E. C. White, Thomas J. Meehan, C. J. Schenkel, A. J. 
Hubbard, C. F. Butterfield. 


With Regard to Hotels. 


It has always been the case in all cities where these ' 


Conventions are to be held that the leading hotels early re- 
port being booked up to their limits. This is usually due to 
a slight case of “rattles’’ on the part of the hotel keepers, for 
soon after the selection of the city is announced there is 
always a heavy inrush of orders for rooms and reservations, 
and this leads the hotel managers to believe that they will be 
overrun with applications... Hence they shut down early, giv- 
ing out only a small portion of the rooms they could assign 
and will assign when the time for the Convention arrives. 
When, therefore, further applications are received for reserva- 
tions they report being filled up. This usually causes a mis- 
understanding on the part of those expecting to attend the 
Convention, and is unfortunate. This happened at Rochester 
and at Louisville, and yet both of these cities took good care 
of the entire Convention. It may possibly have happened here 
at Baltimore, and it is to allay any such fears that we now ex- 
plain this. There will be abundant room for all who care to 
come, even if the figure runs up above 5,000—and which is 
confidently expected. This would be a record number; but 


the Baltimore Convention will be a record; of that there is no 
doubt, for every canner in the country is to be personally in- 
vited—the occasion will be made so interesting and impor- 
tant that he must be present. And in addition to the cafiners,” 
there will be the supplymen, to a man; the brokers in greater 
numbers than ever before, and it is expected to have an im- 
mense representation of wholesale grocers and jobbers. 


Make Hotel Reservations Now. 


The Hotel Committee, of which Mr. D. H. Stevenson, of 
c. G. Summers & Co., 415 West Camden street, Baltimore, is 
chairman, will see that all are comfortably provided for. They 
will take your request for reservations, and arrange for them. 
But we would request that in deference to this committee that 
you state explicitly what you wish: room with or without bath, 
for one or more persons, and about the price desired to pay. 
This latter feature cannot always be exactly met, but it will 
serve as a guide to them. In fact, applicants must not expect 
another person to make as completely satisfactory a selection 
as they could make were they on the ground. The committee 
will attend to any hotel matters you entrust to them. If you 
have been unable to make satisfactory arrangements, com- 
municate with them through the chairman. 


All hotels have signed agreements not to raise the rates, 
and these rates and agreements are in the hands of the Con- 
vention Committee. 


Everyone Cordially Invited. 


The Exchange is cordially inviting, officially, every meet- 
ing of canners, every Association, to attend the Baltimore 
Convention. This is done by means of a well-worded tele- 
gram to the presiding officer, which is generally read to the 
assembled meeting. The absent members of the Association 


are included in this, as well as those present, and they may 
take this as their notice to this effect. 
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At the time of the Iowa meeting the Exchange’s telegram 
was read, and by unanimous vote the following reply was sent 
the Exchange: 
Rapids, Ia., Nov. 6th, 1913. 

The Iowa Canners’ Association, in Convention assembled, 
appreciates to the fullest extent your greetings and desires to 
assure you that such evidence of consideration on your part 
has made a deep impression of the fundamental principles of 
co-operation; and we wish for your Association that degree 
of success which your genius truly merits. 

GEO. W. DRAKE, Secretary.” 

And it might be added to this that every member prom- 
ised himself the pleasure of complying with the invitation. and 
intends being present. 


THE NATIONAL KRAUT PACKERS ASSOCIATION 
MEETING. 


The meeting of the National Kraut Packers Association 
at Toledo November 19th was largely attended and 
a very enthusiastic meeting resulted. A careful canvass of 
the amount of kraut manufactured by members this season 
showed about 50 per cent. as much kraut manufactured as 


the season of 1912 and 80 per cent. of that manufactured 
in 1911. 


The amount held in packers’ hands at present time is 
less than two-thirds held one year ago and considerable less - 


than two years ago, and made from very high-priced raw 
material. 


This would indicate a strong market for kraut in bulk 
and cans the balance of the season. 

A noon lunch was served to all members present, after 
which a general discussion by all members of matters of 
mutual interest to the Association, with the feeling that a 
profitable day had been spent in Toledo. 


The above cut illustrates the latest improved can end 
soldering machine, using wire solder, the most economical 
solder user on the market. 

The machine has a capacity of 80,000 perfect soldered cans 
per day of ten hours. Simple and durable in construction, 
and easy to operate. 


6Ol-7 S. Caroline St.. = 


LATEST IMPROVED CAN END SOLDERING MACHINE USING WIRE SOLDER 


PATENT TO BE APPLIED FOR 


SOLD ONLY BY 


STEVENSON & COMPANY 


The machine is continuous, with six wire feeds, and so con- 
structed that when not in use, can be thrown out of contact 
of the flame by a lever; the solder tubes are set far enough 
apart to distribute the solder evenly around the can, this in- 
sures a perfectly soldered can, using the least amount of 
solder possible. 


Baltimore, Md. 
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SANITARY REQUIREMENTS 


As Outlined by Dr. W. R. Messick, State Sanitary Onin 
Inspector of Delaware, in His Address Before the 
Recent Meeting of the Tri-State 
Association. 


I want to thank your President and Secretary for the 
invitation to be present today and for the opportunity of 
meeting this Association in one of its meetings and for the 
privilege of addressing you upon matters of interest to you, 
not only as canners, but of interest to you as citizens and 
men interested in the welfare of your respective communi- 
ties and for the betterment of all things that go for the 
uplift of humanity. 


The law, by virtue of which I hold my office as Cannery 
Inspector for the State of Delaware, is a new one and has 
been surrounded for the most part with a desire by the can- 
ners to act in co-operating with me for the carrying out of 
the intent of the act, but at the same time I have met with 
oposition from people who, from some motives not known 
to me, have refused to comply with the law, making the ad- 
ministration of the same more difficult and requiring me to 
give their cases attention when my presence was needed at 
other places. 

There are 122 canneries in the State and in the discharge 
of my duties I have been obliged to cover 5,000 miles during 
the season just closing, and I have visited and inspected 
during my trips throughout the State every factory or can- 
ning establishment at least once, and in some instances, be- 
cause of the want of compliance with the requirements of 
the law, it has been necessary for me to make three and 
oftentimes four visits to the same cannery within a few days, 


9 
Grown under ideal climatic and soil 

conditions on the delta islands of the 

Sacramento river. Each stalk tender 

and succulent. Packed the same day 

picked—comes out of the tins fresh 


and with the delicious natural flavor 
of carefully cultivated asparagus. 


Libby, McNeill & Libby 


CHICAGO 


California 
Asparagus 


ir You Want Quality 
| Pipe Coils 
Install 
HAMILTON Coils 
HAMILTON COPPER & BRASS WORKS 


98-109 Springdale Pike, Hamilton, Ohio 
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when my duties really called me to some other part of the 
State. 


Leaving out all further data and details, I wish to say 


~ “to you,, gentlemen, that I unquestionably think the law a 


good one and will work much good for the business and will 
eventually cause you to receive better prices for your product 
and will, of course, raise the standard of quality at the same 
time. How can it be otherwise when you take into consid- 
eration the fact that the Government is making a fight all 
along the line for pure food and when the daily press through- 
out the whole land is filling its pages day after day with 
articles bearing on the question; when the National Canners 
Association has taken the initiative and is scouring the coun- 
try for reports from the various local Associations as to the 
conditions existing in their respective territories regarding 
sanitation and the compliance with Government and State 
requirements in all establishments having to do with food 
products; when the National Wholesale Grocers Association 
and the National Retail Grocers Association and other asso- 
ciations of a like character are inuiring about the same con- 
ditions; when even the brokers, for some of the men who 
are now before me are asking of me what the conditions are 
in the canneries of men whose product they handle, is it to 
be wondered at that the Legislature of this State should enact 
such a law? 


Sanitation Necessary. 


With all due respect to the men who are in the busi- 
ness of canning in the State, I beg to say to you that there 
are a number of establishments that are not up to the re- 
quirements of this law or those which the Government de- 
mands, and which you, one and all, will be required to meet 
one day, and that, too, not long in the future. 

To my mind the greatest question is as to sanitation, 
and I have had more trouble in trying to enforce this partic- 


COMPARE THE COST 


Best Is Cheapest 


No. 17 FIRE POT, Price Each $10.00 Net 


The No. 17 Fire Pot is made with two powerful burners that double 
the heat, swiveled so that the flames can be directed to encircle a pair of 
large sized capping steels and heat them quickly. It is very economical 
in operation and will save you dollars in time. The saving of fuel alone 
will soon pay for the cost of the fire pot. MBER, you buy fuel con- 
stantly but a fire pot only occasionally. All leading jobbers in Canners’ 
Supplies will supply at factory price or we will ship direct if cash accom- 
panies the order. Send forcatalog—it’s free. 


CLAYTON & LAMBERT MFG. CO. 


DETROIT, MICH., U. S. A. 


C&L. No. 17 
\ ROUT = 


REG. U. S. PAT. OFFICE 


As the quality of canned foods depends, to a large extent, on the quality of Soldering Flux 
used, it is important that you use Soldering Flux of the best quality. Our chemists are paying 
special attention to Soldering Flux used in manufacturing and capping packers’ cans, and not a 
pound is shipped by us which does not stand the most rigid tests. 

Eureka Soldering Flux is indispensable in the canning business, because it is pure and abso- 
lutely free from acid or any other harmful ingredients. 

Drop us a line and we will give you other reasons why you should use this well-known brand. 


Manufactured Only By 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


“SLAYSMAN” GANG SLITTER 


This machine will take sheets up to 31 in. wide 
and 28 in. long. It will strip down to 2 in. in 
width, and can be fed down to 3% in. in length. 
The machine is made very rigid, having 3x4% in. 
bearings, bushed with phosphor bronze, and in 
case of wear these bushings can be renewed very 
readily. The cutters are made by well known tool 
makers, (Brown & Sharpe) are 6 in. in diameter, 
with 4% in. face, ground on both sides, and can be 
reversed, thereby giving the advantage of having 
double cutting edge on the cutters. The shafts 
are of good hammered steel, and are 3 in. in 
diameter throughout their entire length. 


The above cut shows our hand feed machine; 
the feed guage runs on roller bearings and is very 
easy to operate. We also build these machines 
with power feed. 


The grinding attachment is driven direct from 
the machine itself, and thus does away with over- 
head countershaft. 


Write for Prices and Catalog 


SLAYSMAN & CO. 


BALTIMORE, MD. 
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ular requirement of the law than any other. I have gone 
into factories and found the operators equipped with aprons 
and caps and the supply of sanitary soap and towels suffi- 
cient, and the next day go back into the same factory and 
find a total disregard for the whole thing, with excuses for 
the condition that were simply laughable, and yet the canner 
expects to get as good a sum for his output as the man who 
religiously attends to these details and which the other man 
calls absurd and foolish. 


Drainage. 

In a number of cases I found that the drainage was 
insufficient. While it was fairly good in ordinary times, yet 
when the rush of the season was on it was inadequate, and 
the worst feature of it was that no attempt was made to 
remedy the trouble. Most of this could be remedied if the 
canner would see to it before the opening of the season that 
he had sufficient drainage for the rush and then he would 
be certain of enough in ordinary times. 


I find, too, that there is so little attention paid in the 
building of canneries with regard to sanitation and drainage 
that I am inclined to believe there should be some specifica- 
tions demanded from the canner by the County Court or 
some one otherwise clothed with authority to act before any 
building could be used for the canning of food products. And 
along this line of thought I want you to bear with me if I 
quote you a part of an article written by A. W. Bitting, then 
Food Technologist, Bureau of Chemistry, in the United States 
Department of Agriculture, in which he says: 

“A modern cannery is no longer the rough, crude shed 
that once was thought to be sufficient for this purpose. First 
of all, the location must be sanitary, away from manufactur- 
ing processes which, of themselves, are objectionable, such 
as soap-making, tanning, rendering fats, etc., or any other 
processes which may give rise to noxious odors or be pro- 
ductive of organisms of decomposition. The yards and drives 
about the factory should be cleaned daily, and in the sum- 
mer dust should be prevented by frequent sprinkling or by 
the application of crude or specially prepared oil to the drives. 
The application of oil is especially to be recommended where 
there is much hauling and there is no pavement, or the factory 
is to be run for a short season only, as in the case of toma- 
toes. A single application made a couple of weeks before 
the season will suffice for several weeks; by putting the oil 
on early it will become incorporated in the earth and not be 
tracked into the factory to any great extent. The drainage 
must be sw#@h as to prevent any surface overflow from ad- 
joining property, and also be ample to keep the stock in good 
condition at all times. It should be ample to care for the 
waste, as this is sometimes a serious problem. If the natural 
body of water available is not sufficient, settling tanks or 
filters may be necessary. Fermenting material, such as to- 
mato trimmings or corn refuse, should not be tolerated within 
or near the factory. The supply of water should be sufficient 
for all purposes and of good quality; that used in washing, 
blanching and brining should be free from excessive hard- 
ness or iron, otherwise the finished products may be damaged. 


The water used about the factory should have a good pres- 
sure for cleaning. A factory with a poor location or an in- 
sufficient or poor water supply has a handicap which is diffi- 
cult to overcome. The facilities for bringing in and sending 
out stock should be ample, so that materials used need not be 
delayed, especially when it may mean deterioration. The 
buildings should be arranged with reference to the special 
products to be packed, but there are some features which 
should be common to all. The ceilings of all rooms should 
be high, with ample provision for light and ventilation. The 
light should come from numerous side windows, or, if the 
rooms are large, from turrets or a saw-tooth roof construc- 
tion. Either of these two arrangements can be made to give 
a flood of light and at the same time provide good ventilation. 
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An advantage in the saw-tooth construction arises from the 
cooling and drying effect. When the straight section or 
' windows are turned toward the north the sun beating on the 
southern incline will heat the layer of air underneath, caus- 
ing it to rise. This creates a circulation within the room, 
which tends to dry floors and tables and to lower the temper- 
ature. Tests made in factories so constructed have shown 
several degrees lower temperature on hot days than was re- 
corded in factories having the usual form of roof. 


Light. 

One of the marked contrasts between the newer and 
older construction is the provision for plenty of light. Light 
has a beneficial effect upon employees, contributes to cleanli- 
ness, and is an active constant disinfectant. High ceilings 
and proper roof construction usually render artificial venti- 
lation unnecessary, but if mechanical measures are employed 
a blower system, with provision for cleaning the air, is to be 
preferred to suction. An abundance of light and air is a 
combination which will contribute to the maximum of labor 
and efficiency. 

Floors. 


A tight, hard floor is a necessity, and in all rooms where 
manufacturing processes are conducted it should be pitched 
about one and one-half inches for each ten feet. The pitch- 
ing should have special reference to the position of machines 
and tables where there will be more or less water or waste, 
so that this may be confined and the floors be flushed clean 
and kept reasonably dry with the minimum of labor. There 
should be frequent trap connections with the sewer. The 
kind of material best adapted for a floor will depend in a 
measure upon whether it is to be used for dry work and 
storage or whether water is employed more or less freely. 
Factories having a short packing season, as in the case of 
tomato canning, find concrete to be best. Wood shrinks, 
swells and cracks with changes of moisture; the cracks are 
hard to clean, leakage is almost certain to occur, and these 
conditions become aggravated in factories which are idle a 
part of the time. Wood with a smooth covering, such as 
sheet roofing, makes a good floor, but will not last long. Con- 
crete is more or less porous, wears rough, and is not an ideal 
floor, but is the best for certain conditions. Asphalt wears 
away and crumbles too easily. Upper floors should not be 
chosen for food preparation if plenty of ground space is avail- 
able, for the reason that it is difficult to keep them tight. 
Furthermore, the work can be supervised to better advantage 
on one floor than on many, unless the departments are so 
large as to demand a superintendent in each. Conveyers ¢an 
be obtained to handle products from one machine to another, 
and these are more easily kept clean than are floors. Con- 
veyers and overhead tracks should be used in handling the 
product as far as possible in preference to trucks, as the latter 
are destructive of floors and are not so clean. 

The use of slat gratings to cover the floor about the ket- 
tles or other places where there is a splashing or overfiw of 
water is especially to be commended. These may be made 
in sections about two by four feet, and can be taken up for 
cleaning. There is no excuse for floors being so wet and 
sloppy that workers must wear rubbers, which is sometimes 
the case. All side walls, partitions, ceilings and supports 
should be smooth to admit of easy cleaning. Preferably they 
should be Hght-colored, and, as far as possible, of such ma- 
terial as can be washed with a hose, as this is the easiest 
method of cleaning or of applying whitewash. Some fac- 
tories need to be divided by partitions to prevent unnecessary 
heating by steam from the cookers. In other cases the room 
where the material ready for the can is kept should be sepa- 
rated from the rooms in which the preparation is going on 
in order to protect it from dust. That part of the factory in 
which prepared material is in any way exposed should be 
screened to keep out flies and dust. The latter precaution 
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STICKNEY Oyster Steam Box 


SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
capacity. EVAPORATED 


With Improved Sliding Doors, doing away 


CREAM, ‘BAKED BEANS, with the hinged tracks, giving in- 
ijFATS, OILS, MUSTARDS, increased service. 
- etc., in round or square cans 

or glass jars. 


rect Portland, Maine, Edw. Renneburg & Sons Co., 
HENRY R. STICKNEY, U. S. A. Machine and Boiler Works, 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, seach pbs 
ATLANTIC WHARF 2639 BOSTON ST. 
Boston & Lakewood Ave. Baltimore, Md. 


PROOF THE 


IS WHAT FOLLOWS: 


20th Century Gas Machines used year after year 
by the same Canners, and each year many 
Packers discard other gas apparatus and 
install the 20th Century. 


This substitution is particularly noticeable this 
season. 


COVE OYSTER 
CANS 


ATLANTIC CAN CO. 
Baltimore, Md. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish upon 
application. 


Make your investment permanent by specifying 
the 20th Century. 


THE C. M. KEMP MFG. CO. 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 
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is often of greater importance than the former, for during 
the working period the moving of machinery and escaping 
steam will drive away insects. 


Tables. 


The tables used in the preparation of foods should be 
plain and of a material that is easily cleaned. There should 
be no sharp angles or grooves where waste can accumulate 
nor any places beneath where material can be stored. Hard 
wood, such as maple or ash, is probably the best material 
for the majority of factories. These woods will absorb little 
water or juices, they show soil quickly and clean easily with 
soap, water and scrubbing brush. Opal glass or porcelain 
makes excellent table tops but is expensive. Enamel-coated 
metal has come into use and, under certain conditions, gives 
excellent results. The important point is that the tables may 
be cleaned easily and that it should be done often. The 
machinery used should be of the most sanitary type and set 
in such a manner as to be accessible from all sides for clean- 
ing. Conveyers for fruit, tomatoes and all other products 
should have automatic washers and brushes in their course 
to keep them clean. The amount and kind of equipment 
varies greatly, depending on the product. Peas, corn and 
beans require the most, fruits the least. The details of the 
special requirements will be considered under each product. 
Water and steam pipes, with hose attachment, should be con- 
veniently placed about the factory for cleaning tables, ma- 
chines, floors, walls and ceilings. This is a necessary part of 
a modern equipment. 


Care of Employees. 


Provision should also be made for the cleanliness and 
comfort of the employees. Water should be placed at con- 
. venient places that the workers may wash their hands often, 


and sanitary drinking fountains installed to take the place 


Zastrow’s Patent Pineapple 
Sizer and Slicing Machine. 


ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. 3 


This machine has been in use for years; and has proven a perfect success 
It not only does more work than any other machine of its kind in use, Lut 
turns out a better and more marketable article. It sizes the pine to the re- 
quired diameter to suit the can, and slices it to any desired thickness. By 
inserting set of small knives, it willsegment the slice and produce what is 
termed cocktail pines. Each machine is furnished with a counter shaft. 

Used by the principal packers of the United States, Canada, Mexico, 
Br hama Islands, Hawaiian Islands, Porto Rico Australia, Africa, etc. : 


GEO. W. ZASTROW, Mechanical Engineer 
1404-1410 THAMES STREET BALTIMORE, MD. 
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of the common cup. A factory is not complete without proper 
toilet and clothes rooms. The toilet should have facilities 


_for washing the hands with soap and water and hand brushes 
should be provided. There should be lockers for storing the 


outer clothes, as wearing apparel should not be hung about 
the factory. Providing special suits and a manicurist are 
refinements which are found at some factories, and are not 
so much of an extravagance as less progressive firms would 
argue. For factories running continuously and employing 
the same help there is no question but that uniforms are ad- 
vantageous. For such operations as picking, peeling and 
pitting fruits, etc., which can be done as well sitting as stand- 
ing, stools should be provided. Standing all day at tables 
is more than tiring—it is exhausting and decreases efficiency. 
This is clearly evident to every factory inspector, especially 
after the season has advanced. The stool is to be preferred 
to the common bench, so that the individual may stand or 
sit as may be most comfortable. If standing in one place 
over cement floors is necessary, wooden springboards should 
be provided for the restful effect upon the feet. The various 
States provide the general conditions under which labor can 
be performed, age limit, number of working hours in the day 
or week, physical condition, etc. No person affected with 
communicable disease should be employed in a food factory.” 
The Year’s Work. 

And so I might go on to the end of the description of 
the methods followed in commercial canning, and you could 
not but notice that nearly every sentence in-it has to do with 
something which induces cleanliness, and almost every phrase 
of the article insists on it, and yet when I go to a factory 
where there is an accumulation of filth for the past two or 
three and sometimes four years and ask that it be removed 
and cleaned up I am berated by the owner or operator in not 
very choice language. 


Manuf CANNING HOUSE MACHINERY & SUPPLIES 


We have a 
large and 
fine equip- 
ment of 
machinery; 
therefore, 
on can give 
Specifica- prompt and 
satisfactory 
service 


Prices 
Quoted on 
Special 
Machinery 


tions 


Pulp Finishing 
Machines 


Pineapple 
Machinery 


Pea Graders 
Pea Fillers 
Kettles 
Crates 
Trucks 


“Genuine” Bucklin Cyclone Pulp Machine 


The Sinclair-Scott Co. BALTIMORE, MD. 
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Save Money By Purchasing 


LANDRETHS’ SEEDS 


Canners can secure choice grades of Tomatoes, Beets, 
Sugar Corn, Beans, Peas, anything they want, from the 
Landreth Seed Establishment, the oldest Seed house in 
America, founded 1784—that is 130 years ago. 


Write us asking for whatever Seed you want—lIf it is 
a standard, we have it. If it is a new introduction, we 
may have it. : 


Write for the Landreths’ Canners List. 
It is well worth having. 


Before placing orders for any Seeds for delivery after crop 1914, write us and let us quote you. 


D. LANDRETH SEED COMPANY 


BLOOMSDALE SEED FARMS a BRISTOL, PENNSYLVANIA 


How About Your Pea Pack? 


Of course, you want to better it, 
but you may be one of the few who 
have not yet found out that they can 
do this easily through the use of the 


i 


It takes out the splits and skins, 
and it does not loiter on the job. 
Always working and always waiting 
for the stock. Directly affects the 
pay rolls for it means less hand pick- 
ing, and directly affects the quality 
for it means less splits and skins in 
the peas. 

Write us about it, and for a list 
of users in your territory. 


Invincible Grain Cleaner Go, 
Silver Creek, N. Y. 
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During my incumbency of office this year I have sworn 
out warrants for the arrest of ten canners who have flagrantly 
violated the law, and in all these cases the parties were held 
to bail for their appearance in court, and in~all cases where 
there were true bills found they with one accord pleaded 
“Guilty,’”’ were fined the minimum under the law, but, at the 
same time, were cautioned by the court that the fines would 
be more substantial for future violations. 

I most surely believe that the law will have a beneficial 
effect upon the canner as well as upon the quality of the 


product and that the canner will eventually reap great profits 


from the working of this law. 


There are some amendments which should be added to 
the law as it now stands; it takes too long to get after a 
violator of this law. All he has to do is to give bail for his 
appearance at court and go on with his pack undisturbed 
except with the knowledge that he may be fined at the ap- 
proaching term of court for his county. The law should be 
amended giving the Resident Judge of the particular county 
where the complaint is made the right to appoint a commission 
of one, two, three or more men to go upon and view the prem- 
ises complained of and give them the power, if they find the 


conditions as complained of, to close the factory until the re-: 


quirement of the law is complied with, taxing the costs of 
such proceedings on the canner. This would, in my opinion, 
have a more salutary effect than is now provided in the 
statute. 

I feel that if this Association would appoint some one 
member from each county from its roster and ask him to 
accompany me on my trips the coming year the Association 
would be astounded at the report made by these gentlemen. 
I might suggest that a resolution to this effect be passed by 
this Association at the present meeting. If the Association 
cares to go further in the matter I have no objection to offer, 


PUBLIC SALE OF VALUABLE CANNING PLANT AND REAL ESTATE 
Situated in North Murderkill Hundred, Kent County, Del. 


The Farmers Preserving Company will expose to sale at public 
vendue on the premises at Rising Sun, Kent County, Delaware, on 
Thursday, the eleventh day of December, A. D. 1913, at one 
o'clock P. M. the following real estate, to wit :— 

All that certain lot, piece and parcel of land and premises 
situated in the Village of Rising Sun, North Murderkill Hundred, 
Kent County, Delaware, at the junction of the roads leading to 
Dover, Woodside, Canterbury, Magnolia and Lebanon, and con- 
taining according to recent survey two and ninety-two hundreths 
acres of land. The improvements thereon being a first class 
thoroughly equipped canning factory complying with all the san- 
itary requirements of Governmental and State Laws for canning 
tomatoes dnd all kinds of fruits. The plant has a capacity of from 
forty to fifty thousand cans per day; has two eighty-horse power 
boilers as good as new, which are so arranged that twenty to 
twenty-five thousand cans per day can be packed as economically 
as running at full capacity ; has complete can making outfit for 
making No. 3 and No. 10 cans, and ample warehouse capacity for 
its full annual product. Ample experienced white native help is 
available in the vicinity. Convenient to rail and water transpor- 
tation. The factory has been run continuously for over forty 
years and has a first class well established business. The buildings 
and machinery are all in first class condition. This sale is absolute, 
as the principal owners by reason of advanced age cannot longer 
continue the business. 

Also at the same time and place will be sold three lots with 
large two-story frame dwellings thereon erected and a vacant lot 
all fronting on the road leading to Canterbury and adjoining the 
cannery property. A plot will be exhibited on the day of sale or 
can be seen at any time at the office of George M. Jones. The 
property is open to inspection at any time and prospective pur- 
chasers are asked to examine same prior to sale. 

TERMS: Ten per cent. of the purchase money will be 
required paid down on the day of sale and the remainder thereof 
on or before the fifteenth day of January, 1914, when a Deed in 
fee simple will be given for the properties free and clear of all 
incumbrances. The percentage paid on day of sale will be treated 
as part of the purchase money if the other terms are complied with, 
otherwise will be forfeited for non-compliance. 

WILSON C. MOORE, Auct. GEORGE M. JONES, JAMES M. SATTERFIELD, Att’ys for Own’rs 


but would like to add that I believe it can not go too far for 
the good of the Association or the individual members. 


.In conclusion, I want to thank you again for your very 
time to assure you of my sincere appreciation of the favor, and 
to assure you of my sincere appreciation of the favor, and 
add that I am always ready to assist this Association and 
the members of it individually in whatever way I may that 
will tend to the betterment of conditions in the canning busi- 
ness, and to give you the benefit of my observations and ex- 
periences whenever called upon, for the reason that I am con- 
vinced that it will be-better for all concerned that there 
should be a feeling that I am your friend rather than an 
enemy, and that whatever action I am obliged to take against 
any one is by direction of the Legislature and from no malice 
on my part or any desire to prosecute, knowing that finally 
the result will be for your good as operators and for the best 
interests of the business of canning food products. 


THE POWER OF THE TRADE PRESS. 


The following letter to our esteemed contemporary is of 
material interest to all our readers, and particularly to those 
men who sell goods to the industry: 

Boston, Nov. 2, 1913. 
Editor New England Grocer and Tradesman: 


What a power in this life of ours is the press! What a 
barren existence we would live if the press did not exist! How 
uncomfortable we would be, did we not hear the news of the 
world, of its sensations, its trade doings, its financial affairs! 
In this era of the twentieth century it cannot be said that man- 
kind lacks for reading matter. The first thing in the morning 
we look for the daily paper, to find out what has taken place 
since we laid our head to rest the night before. During the 
day we read other publications, the trade journal, our favorite 
book or magazine, and again at night the evening edition of 
the daily paper. Surely there is no cause for complaint that 
we are not well supplied in matters of reading. 


Of all these publications, dailies, weeklies and monthlies, 
there is none of more benefit to the man of affairs than the 
trade journal that appeals to his business. In it he will find 
that which is of most interest to him and his business affairs, 
compiled by a staff of editors or men capable of instructing 
him and making, suggestions pertaining to his welfare. These 
men of the trade journal staff, unlike those of the daily paper, 
whose only aim is a piece of news, seek to make through their 
publication a medium whereby you may see some of the faults 
in your business, and try*to aid you to a successful career in 
life. There is not a bit of excuse (and we have not much 
patience with him) for the man whose ever-increasing cry is, 
when unsuccessful, that no one came to his aid, when right 
at his hand are dozens of journals filled from cover to cover 
with suggestions and notes to aid him. Subscribe for some 
good trade journal of your business; there may be within its 
columns some suggestion or note that would appeal to you, 
and if applied be a means to put you upon the road to a better 
understanding of your business. No business, social or fra- 
ternal organization is now without its publication to keep it 
informed of matters of interest. 

When the printing press was invented the first sign of man- 
kind’s liberation was at hand, and it has grown until today 
the bondage with which mankind was shackled is almost, if 
not altogether, done away with. No more can man be held 
down to serfdom without, through the power of the press, it 
becoming known. So it is in business, the trade journal is 
ever ready to offer the helping hand to those in need. “A 
friend in need is a friend indeed,”’ so the old adage goes. What 
greater friend does a person need than one who through ad- 
vice can show him his faults and aid him in all possible ways? 
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Standard 
of the 
World 


SPRAGUE 


CANNING MACHINERY 
COMPANY 
Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


EASTERN OFFICE AND SHOWROOM 
44-46 MARKET PLACE 
BALTIMORE, MD. 


THE Canning TRADE 23 


LEWIS STRING BEAN CUTTER—'rovea 


¥ 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered into vibrating hopper, fed automatically into 
kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 
Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


The Hughlett Can Lacquering Machine ‘in Operation 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about §8,000 CANS PER DAY often hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
are Lacquered and Delivered all dried and ready for 
piling. 


SEELY BROS. Sole Manufacturers Blaine, Wash., U.S.A. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 
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Advice is for those who will take it; take advice from 
anyone or any source, if good advice. This is what the trade 
journal of your calling, it appears to the writer, is trying to 
do, if you only see it-that way. The writér, not being a man 
of business, finds in trade journals he has read much of in- 
terest to him, so what must the person for whom these publi- 
cations are gotten up derive from them? Consider the asso- 
ciation notes, the quotations, the news of a competitor’s 
business, what he is doing, how he is doing it, how to make 
your store attractive to customers, and various other news 
and suggestions too numerous to mention, which can be 
gained in no other way but through channels of this kind, and 
by men whose life study has been this one subject. Now, in 
conclusion, we would say, as our friend, Newton Newkirk, 
puts it, ‘Subscribe for the Bugle, and get all the news.”’ 

Yours very truly, 
CHARLES V. CROWLEY. 

14 Fulton street. 


THE IMPORTANCE OF LEGUME CROPS. 


“Among various causes that have led to the abandonment 
of land once cultivated there is no doubt that the greatest 
single case has been the failure to utilize legume crops. With- 
out the rational use of legumes in a ratotion, the depletion 
of nitrogen and the consequent falling off in productivity is 
certain to occur.” 

The above statement is made by the Department of Agri- 
culture in connection with the use of legume crops in rotation 
methods of farming. It is rarely possible to keep up the sup- 
ply of nitrogen from the humus derived from non-leguminous 
plants. 

“There are 16 important leguminous field crops used in 
the United States, namely, red clover, alfalfa, cowpeas, alsike 
clover, crimson clover, white clover, soy beans, peanuts, Can- 
ada peas, hairy vetch, common vetch, velvet beans, Japan 
clover, sweet clover, bur clover, and beggar weed. 


“In comparatively few cases does it happen that one of 
these legumes can be used in place of another,” continues the 
statement. ‘Cases in which there is a choice are red clover, 
alfalfa, alsike clover, and sweet clover; cowpeas, soy beans, 
peanuts and Japan clover; crimson clover, hairy vetch and 
bur clover; velvet beans and beggar weed. The department 
has been frequently asked by farmers, where there is a choice 


of legumes adapted to the same purpose, which one adds the 
most nitrogen to the soil. 


“To some extent this is determined by the amount of 
nitrogen contained in the crop. Thus of 1,000 pounds of 


green plants cowpeas contain on the average 3.7 pounds; 
common vetch, 4.1 pounds; Canada peas, 4.3 pounds; Mam- 
moth clover, 4.4 pounds; crimson clover, 4.6 pounds, velvet 
beans, 5.4 pounds; hairy vetch, 5.5 pounds; sweet clover, 5.8 
pounds; alsike clover, 6 pounds; soy beans, 6.5 pounds; red 
clover, 6.8 pounds; alfalfa, 7.4 pounds; and bur clover, 8.5 
pounds of nitrogen. 

“Additional advantages considered more or less impor- 
tant in connection with green manuring are based on the root 
structure of the plant. Unquestionably, legumes with stout 
roots which penetrate the soil to considerable depths do have 
a somewhat similar effect to a subsoiler, and furthermore, put 
vegetable matter at depths which shallow-rooted plants can 
not reach. 

“Investigations prove the high value of the common 
legume crops whether used in rotation or as green manure 
crops. Results obtained from their use are far more striking 
in poor soils than in rich soils. Perhaps the safest rule to 
apply where there is a choice of two legumes is to use the one 
which gives the largest total yield per acre, or if these are 
about equal, to use the one whose seed is cheapest. 

“The plowing under of green manure crops as a regular 
operation is seldom carried on except in orchards. In this 
case there can be but little doubt that the operation is highly 
profitable. With field crops the plowing under of a green 
manure crop is seldom justifiable except in the case of very 
poor lands or at considerable intervals, because ordinarily it 
is far more profitable to utilize the crop for feed and then to 
return the manure to the soil.” 


NOW is when you Need a copy of 


Complete Course Canning 


Hesitation at “kettle time’ means loss. Have 


this book at hand for immediate reference 


and you will be easy in your mind—because 


you will be guarded against mistakes. . . . 


PRICE, $5.00 WITH THE ORDER 
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Discharge or lower end—MODEL H “PEERLESS” 


A “PEERLESS” Double Husker 


With Two Operators 


Each separate from the other. A minimum of space and only one driving pulley. Two 
pairs of rolls, yet only one point where corn discharges. Two feed-tables, yet each operates 
separate from the other, and six feet between the operators so they can’t visit. Either 
operator can stop the entire machine or only his feed-table. 

100 Per Cent increase in capacity — 150 EARS PER MINUTE 

30 Per Cent increase in floor space 

33% Per Cent increase in power =—=_ 4 HORSE POWER 

95 Per Cent to 99 Per Cent perfect work =< SATISFACTION 


“PEERLESS” AUTO EAR PLACER 
Built without a Roll, Chain or Gear === 100 PER CENT PERFECT BUTTING 


Hart, Micuie@an, October 24, 1913. 
PEERLESS HUSKER CO., Burrato, N. Y. 

GENTLEMEN:—We are mailing you an order for full equipment for all of our 
plants for 1914. After using your latest improved machine this year, we do not 
understand how any corn packer could get along without your ‘‘PEERLESS”’ 
Huskers. We consider them far superior to any Husker we have ever tried or 
seen. We certainly could not have gotten through the season of 1913 had it not 
been for this equipment here at our Hart Plant. 

Yours very truly, 
(Signed) W. R. ROACH W. R. ROACH & CO. 


YO UO NEED “PEERLESS” HUSKERS 
For 1914 SEASON. Get ready for it now by writing us to-day for our New Catalog No. 8 


PEERLESS HUSKER COMPANY 


78 TERRACE BUFFALO, NEW YORK 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, | 


A. I, JUDGE, - . - - - . Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street. 


THE Canning TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 37th Year. 


TERMS OF SUBSCRIPTION, 
Payable in advance, on receipt of bill. Sample copy free. 
One year, . - - . - - - - - $2.00 
Canada, - - - - - - - - $3.00 
Foreign, - - - - - - - $4.00 
Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According to space and location. 


Make all Drafts or Money Orders payable to Tok TRADE Co. 

Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 

Address all communications te THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TRabk for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, DECEMBER 1, 1918. 


EDITORIAL JOTTINGS. 


There used to be a saying, when we were much 
younger, or at least an expression, “everybody’s picking 
on me;” and we have an idea that some canners feel that 
way just now because of the way in which writers upon 
canning subjects have been lecturing the packers of poor 
quality goods. 


While we are always ready and willing to champion 
the cause of the canners in all things, to stand between 
them and their common enemies, in the present question 
we would be untrue to our trust if we did anything but 
endorse the “lectures” that have been handed out, which 
is equivalent to saying that the guilty ones have merited 
the rebukes. 


When we consider the enlightened times in which 
we live, with possibilities fof information and education 


on all sides, it-is actually astonishing to note the in- 
stances of ignorance which too frequently come to the 
surface in this line of business. 

Last week we called attention to the offerings of 
trashy goods as full standards or better by men who have 
been long enough in the business to know better, and on 
a market and at.a time when there could be no excuse 
that “anything might go.” And this happening in the 
East was duplicated in the West at about the same time, 
and we have since learned of more such cases. 


As we have said, the idea of scolding on an isolated 
case is not to be associated with these instances for a 
moment. The incidents are mentioned because there 
have been a number of cases this season of a like nature, 
showing that too many canners actually have no idea of 
market conditions or requirements as regards standards, 
and what is worse, are so self-centered and completely 
satisfied with their own ideas of qualities, as they packed 
them, that it is impossible to make them change, or to 
learn. It may well be asked, what then is the use of 
preaching to them; and we can only reply to this, that 
at least the effect must be made. The meat in the cocoa- 
nut is that there is no excuse in these days for any can- 
ner thinking his goods are full standard when, in fact, 
they are very poor seconds, judged from the market 
standards. There are too many easy ways for him to find 
out his error to entitle him to any commiseration, or even 
consideration, because of his lack of knowledge. 


Read in this issue, for instance, a disinterested man’s 
opinion of the trade journals of the country, published 
under the heading “The Value of the Trade Press.” Look 
at the excellent work being done by the Research Labor- 
atories of the National Canners’ Association, and all the 
information they have given out through their Bulletins. 
Never in the history of the universe have all industries 


-had such able and abundant assistance by individual, As- 


sociation and Government as we now witness, and the can- 
ning industry is not one wit behind the best of them ih 
this. Where, then, is there valid excuse for such actions 
as we have just witnessed? There can be none, and par- 
ticularly when we consider that with respect to tomatoes, 
an already weak market is hurt the more by such action. 


Another view of this same species of “Baalam’s con- 
veyor” is seen in the report of Dr. W. R. Messick, Dela- 
ware’s cannery inspector, in his account of the year’s 
work in this issue. Often his efforts to help canners put 
their places in condition to comply with the demands of 
the law were met with opposition, if not actual insult. 


These things are not a reflection upon the industry 
as a whole, but upon the individuals guilty of them. 
There are as bright and brainy men in the canning in- 
dustry as can be found in any enterprise on the face of 
the globe, and as large a proportion of them, if not 
actually larger. The men who have worked the wonder- 
ful transformation of this industry in the comparatively 
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The wise packer appreciates that the in- 
creasing demand for quality includes 


the package 


Baked Beans, Hominy, 
Beets, Sauer Kraut, 
Pumpkin 


Look best, taste best, are 
best when packed in 


SANITARY CAN COMPANY 
CONTAINERS 


SANITARY CAN COMPANY 


Baltimore NEW YORK Chicago 


Rochester 
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few years have stamped themselves as men of brains, 
ability and perseverance. It would probably be inhuman 
to expect every member of this widely scattered industry 
to measure up to such a standard; but at least it is char- 


city was selected.as the next meeting place; but with this 
,issue we propose giving all our readers all the information 
they may wish on. this event. We particularly want you 
to feel free to ask any questions or any information de- 


itable to try to help the benighted towards that end. sired. 
Fs papeabitnee It is not out of place to now hint that if you have 
This week there will be held one of the very impor- not made your hotel reservations you had better do so 
F tant Association meetings of the year—the Pea Packers at once. The Hotel Committee will take good care of 
at Milwaukee. While the meeting is directly under the you, and they inform us that they have been having ap- 
auspices of the Wisconsin Pea Packers, it has really be- plications pouring in on them, particularly during the 
A come known as a meeting of the pea packers of the coun- past two weeks. The earlier you get into touch with 
"4 try, and most of the leading’men of that industry attend. them the better they will be able to care for your wants; 
fi This year as in the past they have arranged a very inter- that is the key-note of the situation. 
i esting and instructive program, during which the time of 
"7 


three days will be well filled with interesting addresses, 
important lectures and a plentiful sprinkling of amuse- 
ment. The meetings will be held at the Republican 
House, in Milwaukee, beginning December 3rd and end- 
ing December 5th, and the amusements will consist of 
a theatre party, tendered by the Supplymen, and a 


smoker-luncheon, at which the Chisholm-Scott Company ° 


will be the hosts. 

The attendance usually runs to several hundred, and 
in this respect is next to the annual Convention each year. 
It is anticipated that this year’s meeting will at least be 
as large as any in the past. 


The campaign for the Baltimore Convention opens 
this week, not that it has not been on every since this 


NEWTON CANNERY OPERATING. 


A scene of much activity was witnessed at the Newton 
Canning Factory Tuesday, when the plant was started up for 
a regular run. Several hundred bushels of potatoes had been 
delivered and soon a large supply will be ready for putting 
up, as within the next few days most of the crop will be dug. 


As stated some time since, the factory will give employ- 
ment to about fifty people, though not this many were engaged 
this week, the machinery having to be adjusted and the em- 
ployees familiarized with the work. After everything is in 
perfect working order, the force will be increased as the work 
demands.—Newton (Ala.) Record, Oct. 29. 


Patent 


THE SEAL OF SAFETY 


Pending 


No. 58D and No. 98 Double Seamers 


Automatic Feed Cover Feed Hand Feed and Treadle Action 


Max Ams Machine Co. has made a tremendous jump forward this year 
in can sealing machines. 

The new No. 98 Double Seamer will take all sizes from the smallest up 
to and including No. 3’s. The cans stand still during seaming. 

It is so simple that a boy can take it apart and assemble it correctly. 

Cannot get out of order with proper usage. Worm-wheel and worm- 
wheel shaft and complicated mechanism done away with. 

One oil cup takes care of the lubrication in front. 

All lubrication perfection. 

The price is within reach of the smallest canner, 

Every user of AMS DOUBLE SEAMERS acknowledge their SUPERI- 


ORITY in the line of high speed machines for all packers’ cans in every 
department of the canning industry. Whether it is for foods, spices, powder, 
paints, oils, or anything else, in tin, zinc, or cardboard. the No. 58D, Auto- 
matic, and the No. 98 Double Seamer, hand feed do the work and do it 
satisfactorily. 

These machines have special features not to be found in any other 
Double Seamer on the market, as follows: 

The seaming rollers are adjusted on a seaming ring and there is a separate 
ring for each diameter of can, which means a quick change from one size 
to another. 

The seaming rollers are reversible, which means double use. 

Our new illustrated catalog on Double Seamers will be sent upon request. 

If you desire further information we will cheerfully give it to you. 

Every device for the protection and safety of the operator has been 
placed on these machines, which is a very important factor under the in- 
demnity laws of the several states. 


Max Ams Machine Company 


CHARLES M. AMS, President 
MOUNT VERNON, - - NEW YORK 
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(Continued from Page 8) 

A cable from Norway says that the catch of sardines is 
still unimportant. 

Stocks of grated pie pineapple in water in Baltimore are 
reported light, but some canners are anxious to clean out and 
are offering No. 3s at 50c. and No. 10s at $1.75 f. o. b. Bal- 
timore. 

New oysters for quick shipment from Southern packing 
points are quoted more freely at $1.45 for 8-ounce, and $1.55 
for No. 2-ten-ounce stock f. o. b. factory. 


Contracts for a new warehouse for Austin, Nichols & Co., 
in Williamsburg, have been let to the Turner Construction 
Company. It will be five stories high, of reinforced concrete, 
170x450 feet, and when completed will be one of the largest 
grocery warehouses in the country. The architect is Cass Gil- 
bert and the Havemeyers, who own the site upon which it is 
to be erected, will put up the building. It has been leased for 
a long term of years to Austin, Nichols & Co. 


A few offerings of No. 1 pink salmon can be picked up on 
the Coast at 70c. f. o. b. there. 

According to letters from the South the canning season 
closed for pears with the smallest output in years. 


Indiana canners of sauerkraut are offering No. 3s for 
prompt shipment at 80c. f. o. b. factory, which is 5c. under 
last week’s prices. 

Maine corn canners have filed objections with the pure 
food authorities against Southern canners using the term 
Maine style. 

The fall pack of Chesapeake oysters has begun, it is re- 
ported, but raw stock is scarce, and the outlook promises an 
active market. Offerings are made as follows: Three-ounce, 


65@70c.; four-ounce, 75@77%c.; five-ounce, 82% @85c.; 
six-ounce, 97%c.@$1.00; eight-ounce, $1.40@1.50;_ ten- 
ounce, $1.55@1.60; all f. o. b. Baltimore. HUDSON. 
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2 JAMES COOK DIES. 


A prominent figure jn Portland (Oregon) business life for 
many years prior to his retirement from active participation 
in affairs in 1909, passed early on the morning of October 


26th, when James W. Cook, a pioneer of 1855, died at his 
home, 407 Vista avenue, Portland, Ore. 


For the last three months he had been ill. His death 
was due more to old age than to any specific ailment. He was 


in his 81st year, having celebrated his 80th birthday on 
August 22. 


When Mr. Cook came to Portland from Chicago 58 years 
ago, in January of 1855, he started to work as a chair finisher. 

In 1900 Mr. Cook, then nearly 70, built a cannery at Port 
Townsend, another at Blaine, Wash., on Puget Sound. This 
venture, also, was a success. He sold out in 1909 and retired, 
investing much of his money in real estate. His holdings in- 
clude 1,000 acres between Portland and Lincoln. This prop- 
erty alone is said to be worth fully $500,000. 

A widow, Mrs. Ianthe J. Cook, survives him. Two daugh- 
ters, Miss Cornelia and Mrs. Cullyanna Crumpacker, also sur- 
vive him. Also living are his brother, Vincent Cook, and two 
sisters, Mrs. Mary Thompson and Mrs. Anna K. Middleton. 

Rev. T. L. Eliot will conduct the funeral services at 2 
o’clock Monday afternoon from the Unitarian Church, Broad- 
— and Yamhill streets. Burial will be at Riverview Ceme- 
ery. 

A third-degree Mason and member of the Mystic Shrine, | 
Mr. Cook was one of the founders of Al Kader Temple in 
Portland. He was once master of Williamette Lodge. 


To Save Money See the 


“Wanted & For Sale” Ads 


PLANT 


LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


Seeds 


We are now booking 
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The California Market 


Making preparations for 1914—Market being well cleaned up—A great increase 
in demand expected next season—California a believer in California 


products—More interest in Hawaiian Pineapple —Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., Nov. 28th, 1913. 

Extensive Preparations for 1914.—Now, that packing 
operations are at an end for the year, except on such articles 
as pumpkin, apples and olives, which will still receive atten- 
tion for several weeks, canning interests are already turning 
their attention to the coming season and more extensive plans 
are under way for the installation of new plants and additions 
to existing ones than are usually made at this time. The fact 
that the Nineteen-thirteen pack of fruits and vegetables has 
already been practically disposed of and a complet clean-up 
is assured is largely responsible for the interest that is being 
taken in increasing the canning facilities of the State, but the 
prospects of enlarged markets in the very near future are also 
being considered. It is anticipated that by this time next 
year the Panama Canal will be in successful operation and 
that freight rates to the Eastern States and to Europe will be 
reduced materially. Packers who have made a study of the 


business opportunities that will then be unfolded declare that 
the demand for California products within a very short time 
will increase beyond present packing facilities. The opening 
of the Canal is also expected to bring a great rush of European 
immigration, and it would seem that within a few years this 
State would be well supplied with farm laborers and factory 
workers, the lack of which is now retarding the growth of 
California. 

Next Season’s Crop Outlook Bright.—While it is entirely 
too early to make any predictions in regard to crops for the 
coming season, the outlook so far is extremely satisfactory. 
The long drouth has been broken and the rainfall for the fall 
is well above the normal in all sections of the State. Farming 
operations are now under way and extensive preparations are 
being made for setting out new orchards. Nursery men State 
that the demand for deciduous fruit trees is very heavy and 
that practically everything on hand will be disposed of before 
the first of the year if case conditions remain favorable. 


Patronizing Home Products.—At the recent State conven- 
tion of retail grocers held at Santa Rosa, Cal., J. H. Harbour, 
vice-president of the Home Industry League of California, 
made a very able address on loyalty to home products. He 
pointed out the fact that the idea of patronizing home indus- 
try was not a local one, either in theory or practice, that prac- 
tically every large city in the country had days when locally 


made products were featured, and that the retail grocery trade 
was in a position to exert a great influence for good. He did 
not ask that California products be favored merely because 
they were made here, adding that this could be reasonably 
expected only when price and quality were equal. The speaker 
pointed out the fact that while. California was a great pro- 
ducer of beans and shipped immense quantities to other quar- 
ters, practically all the canned beans sold here came from 
other States. He declared that in some instances the beans 
made two trips across the continent before reaching the con- 
sumer, who lived but a few miles from the fields where they 
were grown. i 

More Interest in Pineapple.—Added interest is being 
taken in Hawaiian pineapple now that the fact is becoming 
known that the pack is lighter than early estimates. The 
reduction in prices made several months ago had a stimulat- 
ing effect on buying, and this article has been moving steadily 
since that time. It is not likely that there will be any short- 


age in pineapple, as the pack put up was the largest on record, 
but the advertising campaign has stimulated the demand to 
such an extent that no carry-over is anticipated. 
Salmon.—The salmon market continues to be rather 
quiet, largely from the reason that the stocks offered for sale 
are small in size, with many holders demanding advanced 
prices. Just what has happened to the pack of salmon this 
year is something upon which opinions seem to be divided. 
The pack of Alaska red salmon is now practically out of the 
hands of canners, and this in spite of the fact that the output 
has been one of the largest on record. Some heavy sales have 
been made for. export, but jobbers assert that these have not 
been unusually large. Sales for domestic account have been 
normal, or at least not excessively heavy. There is no ques- 


tion but that packers have sold about everything on hand, 
but from what can be learned the entire pack of Alaska reds 
is not in the hands of distributors, and the feeling is general 
that some large lots will be offered for sale next spring by 
speculators at a substantial advance in price. 


The situation of sockeye salmon is about the same. There 
was an extremely heavy pack last season, but already fully 
three-quarters of the pack is out of first hands. The unsold 
portion is being held for higher rates and the outlook is that 
still higher prices will prevail, as the next three years will 
doubtless witness light packs. The salmon market is in 


stronger shape than it has been for several seasons, and in no 
grade is there a surplus that cannot be marketed before the 
new pack is ready. Medium red salmon is now attracting con- 
siderable attention, but the pack of this grade was light dur- 
ing the past season. Chums are sold out and pinks are mov- 
ing out well. 

Coast Notes.—The Pure Food and Home Products show 
held recently at Sacramento, Cal., was a great success and 
canned foods were given a large amount of publicity. Many 
of the leading packing firms in Northern California made dis- 
plays and a number featured demonstrations. The Delta Can- 
ning Company, which is making a specialty of packing Cali- 
fornia beans, had a large display, and during the show F. B. 
Nims, of this company, tendered the officers of the Retail Gro- 
cers’ Association and the members of the Ad. Club a banquet 
at the Hotel Sacramento, where Nims’ beans in every style 
were served. 


The Cannery Association at Grass Valley, Cal., is now dis- 
posing of the season’s pack, and will shortly be in a position 
to pay off some of the intebtedness that has been incurred. 
The capital stock is to be reduced and an assessment will be 
levied shortly. The plant had a satisfactory run for the ini- 
tial season, but the capital at the command of the owners was 
not sufficient to meet all expenses promptly. 

The proposition of erecting a cannery at Porterville, Cal., 
in time for next season’s operations is being considered and 
Vernon Campbell, of Tulare, has offered to operate the plant 
if built. 

The Hooke Canning Co., of Watsonville, Cal., has been 
made the defendant in a suit brought by W. Ingalese for $15,- 
000 for damages for personal injuries received at the plant. 

Fred Stroh, of Lang, Stroh & Co., prominent brokers of 
San Francisco, is home from an Eastern trip. 


“BERKELEY.” 
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CANTON BOX COMPANY 


2501 to 2515 Boston St., _ Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. 


J. W. KEPLER, Pres. 


The Kepler-Currier Warehouse Co, 


Take pleasure in announcing to the canning trade the open- 
ing of their New Warehouse, in the center of the new jobbing 
district of Chicago. Our buildings are modern in every 
respect, located on the C. M. & St. P. R. R. Rate of 
Insurance 28 cents. Our warehouse rec2ipts accepted by all 
bankers. 

No cartage or switching charges on car-load lots. 


GEO. B. CURRIER, Sec’y & Treas. 


Cargo or Carload. 


To Save Money See the 


TELEPHONE NORTH 7740 


427-443 W. ERIE ST. CHICAGO, ILL. 


“Wanted & For Sale” Ads 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 
The Magazine of the Grocery Trade 


Published Monthly at 
36 La Salle Street CHICAGO, ILL. 


TOMATO PEELING KNIVES 


SMILEY SPOON SHAPED KNIVES 


WYANDOTTE CLEANER 


CANNING SUPPLIES 
AND CANNING MACHINERY 
Shipped at Short Notice 


A. K. ROBINS & CO. 


116 MARKET PLACE, BALTIMORE 


How about your soiled and rusty cans? 


MAIER’S SILVER LACQUER, 
will give them, a clean and bright appearance 
JOHN G. MAIER’S SONS, The Lacquer People. 


Manufacturers of 


LACQUFRS ALL COLORS FOR CANNERS USE. Baltimore, Md. 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, CANADA. 
SOLE CANADIAN AGENTS FOR 


HUNTLEY MFG CO. 
TACKS MFG. CO. 


THE AYARS MACHINE CO. 
THE FRED H. KNAPP CO. 


CHISHOLM-SCOTT CO. 
MORRAL BROS. 


S. M. RYDER & SON. 
WM. S. KERN 


BOUTELL MFG. CO. 
BURDEN & BLAKESLEE 


W. A. TRESCOTT 
SINCLAIR-SCOTT CO. 


C. M. KEMP MFG. CO., Baltimore, Md. J. B. FORD CO., Wyandotte, Mich. 
Cc. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 
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As Brokers” View“the Market 


Latest information from many sections of the country as viewed by the leading Brokers 


—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE. 

Baltimore, Md., Nov. 29th, 1913. 
The Thanksgiving holiday caused a quiet market at the 
end of the week, with no indications of an active demand in 
the coming week. The canned foods market, however, goes 
by contraries, especially as regards tomatoes, and the unex- 
pected often happens. The trend of the market for that article 
appears to lean more in the direction of some improvement in 
prices han otherwise, but it is not fashionable, at this time, to 
speak of such a thing being likely. The distribution of such 
a large percentage of the output of this season’s pack of toma- 
toes within such a short time would certainly have a favorable 
influence in the making of the prices were the general market 

conditions in better shape, especially in the money market. 
Weak holders of the tomatoes among the canners in this 
section have been largely, though not entirely, eliminated as 
factors in the market situation, but there are enough of them 
left to prevent, for the present, any advance in the quotations 
of that article. The local country banks in their vicinity show 


more disposition lately to help them along financially, and that 
fact may give them courage to ask a price that will let them 
out on the cost to manufacture the goods. Among the larger 
canners the disposition to sit tight, and await a better market 
for their tomatoes, is still as apparent as it has been all along, 
and their patience will be rewarded in the end. There are 
some good trades to be picked up at the going prices, and 
intending buyers will have no regrets if they seek them now. 

In the other lines of canned vegetables the’ seasonable 
goods are having the call. The popularity of sweet potatoes 
and spinach is increasing as the improved quality is appreci- 


ated. String beans and pole green lima beans are in demand, 
and the pole variety of limas is about sold out. Kraut and 
baked beans are in better demand. The orders for these arti- 
cles are not large, but they are sufficiently numerous to make 
a very respectable total, and they are widely scattered. Corn 
of all grades is in a strong position, and the cheaper grades 
are pretty well sold out. Peas are almost at a standstill, but 
the stocks hefe are so small that they cut very little figure in 
the market. 

There were no developments of interest this week in 
canned fruits and none are expected, for the reason that the 
stocks in this section are so light, and the prices so firm, that 
the holders show. no disposition to push the sales by making 
concessions. Pears and apples are the two strongest items, 
and the holdings of them in this market are very small. It is 
difficult to buy a straight carload of one brand of either article 
from any one packer. Pie peaches and seconds peaches can 
be bought in straight car lots, but the canners who are in 
position to sell them in that quantity can readily be counted. 
Carload orders for them are not plentiful, however. There 


may have been seasons when the stocks of berries and cherries 
were as light at this time in the season as they are now, but 
that time cannot easily be recalled. Pineapples are moving 
out in small lots. 

The cove oyster canners are prepared for an active season 
in that article, but they are not getting the quantity of raw 
stock they expected, and a freeze-up in the Chesapeake Bay, 
which is possible though not probable in the near future, 
would cause a shortage in the output. There is an increasing 
demand for the goods. THOS. J. MEEHAN & CO. 


Baltimore. 
market. 


you pack from 1 to 10 thousand cases per season by hand, using cap 
hole cans, it may be costing you more than is necessary. Can you afford 
to overlook any proposition that will pay for itself in one short season? 
Can you afford to pay 30% more than is necessary? Others who have 
investigated have bought—some several times. 
you will buy. Cut out the IF, lose the doubt and send for booklet to- 
day. Address Handy Capper Mfg. Co., Ma. Savings Bank Bldg., 

Makers of the only successful single-steel capper on the 


If YOU investigate 
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ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Nov. 28, 1913. 

Tomatoes.—As we approach the holiday season the de- 
mand for canned foods from the jobbing fraterniay will nat- 
urally slacken up. There is nothing new to report in the to- 
mato situation. The general asking prices are 70c. for 3s, 
50c. for 2s, and $2.30@2.35 for 10s. For strictly standard 
quality these prices are not being shaded, but we hear of lower 
prices for inferior or rejected goods. We have a few cars of 
No. 3 standard tomatoes in sanitary cans under packers’ label 
at 70c. f. o. b. Peninsula, and a few cars of 2s of the same 
grade at 50c. f. o. b. Aberdeen. We also have about 190 cases 


strictly fancy tomatoes, unlabeled, in 5-inch sanitary cans, at 
$1.00, and about 800 cases full standard tomatoes, unlabeled, 
in 5%-inch sanitary cans, at 90c. f. o. b. Peninsula. This 


grade of goods is very scarce. C. W. BAKER & SONS. 


WAUKESHA, WIS. 


Waukasha, Wis., Nov. 28th, 1913. 
The feature of the past week’s market in Wisconsin peas 
has been the naming of future prices by one or two large can- 
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_ THE Canning TRADE 


THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 
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ners. As anthicipated the prices on fancy peas are no lower 
than those of 1913, and in one or two instances are higher. 
Standard peas are quoted at slightly lower prices, as was to 
be expected, owing to the effect of the somewhat demoralized 
spot market. Most of the surplus peas which had to be sold 
and shipped out before cold weather have been cleaned out, 
and the remainder of the surplus, in strong hands, will not 
be sold below cost. Interest still continues in peas to retail 
at 10c. CRARY BROKERAGE CO. 


SAN FRANCISCO, CAL. 


San Francisco, Cal., Nov. 28th, 1913. 
Olive packers announce the largest crop ever harvested, 
with prices very high. Deliveries will be made early in the 
new year. Tomato packers are making deliveries, but there 
will be no surplus, while many packers are oversold. Tuna 


fish packers are making preparations for a big year, and are 
selling their output at a lower rate. 


California sardines are plentiful, with business active. 
Fruit canners are cleaning up in excellent fashion. 


/ 


the Gnnin 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri- 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 WEST RANDOLPH ST. 
PHONE, HAYMARKET 3766 
We are quality brokers in Canned Foods. If you 
have anything that is good or fine, send us a sample and we 
can get you the price. If it is poor, we are the wrong 
people to send it to. We sell Canned Foods only, and 
more than any brokerage concerns ia the Central West, 
with two or three exceptions. Refer you to any whole- 
sale grocer in Chicago. 


JOHN B, HENDERSON 


CHICAGO. 


PICKRELL & CRAIG CO., Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 


J. L. Craig Louisville, Ky 


HARRY C. GILBERT CO. 


CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


F 


HULL'S 


PATENT 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 
Repairs Promptly Attended to 
CANNING HOUSE SUNDRIES 
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BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS, 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


CANNED VEGETABLES 


UP-TO-THE-MINUTE 


Baltimore Mew York 


ASPARAGUS*—( California) 
se White Mammoth No. 2%....... $2 85 
White, Large 2 35 
Green, 2 25 
White, Medium ‘“ 2¥%........ ...... 
Green, 
es White, Small 
es Green, I 90 
Tips White, 2 25 
Green, Square ‘‘ 1 ........ 2 10 
BAKED BEANS}{-No. 36 
37 
BEANS{— Refugee Size I No. 2.. 
String, Standard Green 2..... 65 
“ “ “ 3 §0 
Stand. White Wax 2... 
os 
ss 95 
BEETS{-Small, Whole I i5 
Medium ‘ I 10 
CORNi— 
«No. 2 Evergreen 60 
2 Maine Style Standard......... 72% 
ss Extra Stand........... 75 
HOMINY}—Inside Enameled No. 
Standard 55 
MIXED VEGETA-) No. Kinds........ 7° 
BLES FOR ss 
OKRA AND No. 2 Standard 
TOMATOES.t 
PEAS*-No. 
2 Early June Stand.......... 
Be “ 2 Ex. Stand. Early Junes.. 
ss 
‘© 2 Extra Fine Sifted........:......... 
‘* 2 Early June Seconds. 
Ex. Stand. Marrowfats............ ...... 
Extra Sifted.......... ...... 
57% 
PUMPKIN!-Standard No. 80 


Chicago 
2 45 2 65 
3 75 
2 30 2 40 
2 20 2 35 
2 20 215 
2 00 2 20 
1 80 2 00 
I go 1 85 
I 75 I go 
2 30 2 20 
I 3u I 30 
2 10 2 10 
115 
38 36% 
40 37% 
52% 55 
55 57% 
70 67% 
72% 75 
I 70 1 80 
I 65 1 65 
I 40 I 40 
I 00 I 00 
go go 
65 67% 
3 50 3 25 
70 
3 50 
65 65 
2 40 2 60 
I 25 I 30 
97% 
65 65 
62% 60 
I 20 I 75 
15 I 40 
05 1 
go 95 
62% 75 
75 85 
774% 1 
77% 
60 
57% 57% 
85 
87% ....... 
I 45 2 00 
97% 95 
I 05 I 
117% I 25 
I 35 t 80 
I 75 2 00 
2 25 2 25 
87% 70 
IIo 100 
I 0§ 95 
60 85 
80 80 
2 25 2 25 
go go 
2 25 2 50 


CANNED VEGETABLES—Continued. 
Baltimore New York Chicage 


AVES - Quality No. 3......... go 
Standard ga 711% 
SUCCOTASH{-Green Beans No. 2........ 85 
Dry Beans 80 
POTATOES}-Jersey No. 3....... 80 
Standard 3....... 73 
Southern ro....... 2 40 
Extra Stand Ballo. 3... 82% 
Standard 75 
Fancy 3 00 
Standard 2 50 
sos No. 2 Stand. Md. iam, Co. 47% 
oe oe 3 ae 7. 
ae “ 3 “ N, go 
as “to, Maryland ... 2 35 
” Fancy San. Cans Sinch....... I 15 
CANNED FRUITS 
APPLES—New York 87% 
APRICOTS—Cala. Stand. 
BLACKBERRIES§-Stand. 80 
Standard 4 50 
Preserved 2...... 1 00 
BLUEBERRIES§-Stand. 
Maine, 
BLUEBERRIES—Maine 
CHERRIES§-No. 2 Seconds, Red............ 60 
Red ‘* 2 Stand. Water............. 80 
oF ‘* 2 Ex. Preserved........... I 50 
Red “zo 
GOOSEBERRIES§-Stand. No. 75 
4 00 


PEACHES*-Cala. Stand. No, 2%,L.C. 1 69 
Ex.Stand. ‘‘ 2%, 1 80 


No. 1 Ex. Sliced Yellow, .. go 

sd 2 Standard White........ I 00 
ds, White........... 80 
3 Standards, White......... I 30 
Yellow........ I 40 
sie. * White......... I 60 


92% 100 
9? 95 
95 I 05 
3 25 3 
go I 0§ 
82% go 
I 10 I 20 
95 
77% 885 
87% 
80 80 
75 78 
55 60 
3 3 25 
2 80 2 95 
I 35 
I 00 
3 25 2 85 
go 95 
275 265 
| 
I 55 I 60 
82% 80 
4 55 4 §0 
I 10 


575 650 
85 
87% go 
82% 85 
1 35 I 25 
8 50 
80 85 
4 25 4 00 
1 80 I 60 
I go I 75 
I 40 I 40 
95 go 
102% ...... 
I Io I 00 
| 
I 50 I 50 


| 
| 
| 
| 
| 
I I 25 
Ifo 1 50 
| 
177K 
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THE Canning TRADE 


CANNED FOOD MARKETS—Costinued. 


PEACHES} -No. 


PEARS}-No. 


APPLB* 


” Hawaii Sliced Extra 


PLUMSt— Water 


” 


STRAW- 


7 Cohoe Tall 


Chums, Talls 
Medium Red, Talls 
SHRIMPt-Wet or Dry No. 1% 
Wet or Dry No. 


(Baltimore Shrimp prices f.o b. Mississippi.) 


3 Seconds in Water 
3 Standards in Water. 


Shredded Syrup 
Crushed Water 
él Eastern Pie Water 


Black Syrup ”’ 
Red ” ” 


Extra Preserved 


Standard Water 


CANNED FISH. 
HERRING ROE*-Stan. No. 2 
LOBSTER*-Flats, ¥% lb 


OVSTER S§-Stan. 


SALMON—Sockeye Tall 
” Flat 


ns Red Alaska Tall 
Fl 


Pink Tall 


3 Selected, Yellow 
3 Seconds, White 
Yellow 


2 Seconds in Water 


vINE- No. 2 
2 


Water No. 2 
R 


Black Water ”’ Io 
Ex. Stan. Syrup No. 
BERRIES§— Preserved 
Extra Preserved 


” 10 


Qw 


Baltimore NewYork Chicago 


25 
77% 80 
87%. 90 
85 
82% I so 
I 30 
I 40 
80 I 75 
72% 175 


I Io 
97% 1 2§ 
20 I 40 

I 60 
25 6 25 
05 I 05 
30 I 50 
55 1 60 
87% 1 05 

92% 

80 go 
25 6 50 


oo I 00 
25 2 85 
25 6 25 


65 
30 225 
30 240 
32% 1 40 
67% 70 
95 I Io 
30 200 
17% I 


* 
“ 


T. G. Cranwell & Ce., Brekers 
EC. Shriner & Brokers 

Tayler & Sen, Brecers 
New York and Chicage prices Corrected by Special Correspondence, 
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REGULAR AND SANITARY CANS 


F. O. B. SHIPPING POINT. 
Season 1913. Prices in effect January 1. Car load lots only. 


Regular, or Cap Hole Cans. 


The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Southern Can Com- 


pany, and the Atlantic Can Co. quote the following prices for Cap 
Hole Cans:— 


Size Opening Season’s Delivery 
I 1% in. .50 
2 1% in. ‘2 
2% 2 1-16 in. 16.75 
21-16 in. 17.25 
3 Jersey 21-t6in. 18.25 
Io 112-lbs, 2 1-16 in. 44.00 


Solder Hemmed Caps, per thousand, 1% inch, $1.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M. 

3 ounce 2-11-16 inch diameter 2-% inch high $ 8.50 
2-11-16 “* 8.75 

6 3-% 3-5-16 II.00 
g 3-% 3-15-16 11.25 


Sanitary, or Open Top Cans. 

The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Sanitary Can Com- 
pany, Southern Can Company, quote the following prices for 
Sanitary or Open Top Cans:— 


Size. Season’s Delivery 
f11.00 
15.00 
19.50 
“3 4% inch 20.00 
“ 3 5 “ 20.50 
“ 3 5% “ 22.50 
Yo 112-lbs. 45.00 


OFFICIAL STANDARD SIZES OF CANS. 
HOLE aND CaP CANS DIAMETER. HEIGHT. 
No. 1 size 


CANNERS’ METALS. 


torotons 1 to4 tons 


PIG or Federal 4 25 
%x% gxIo 8x10 

and Bar......... 22 21 20 

a Wire Segments...... 22 21 20 

TIN PLATES. 


14x20, 107 lbs. Base Bessemer Steel 
14x20, 100 lbs. ‘‘ Bessemer Steel 
14x20, 95 lbs. ‘‘ Bessemer Steel... 
14X20, 90 lbs. Bessemer Steel 


3 Pies, Unpeeled............ 90 92% 85 
” *zo Unoseled............ 3 00 275 2 85 
2 Standards ”’ 75 
” 
: 
260 2-50 I go 
” ” Stand. * 2390 I 50 I 60 
. ” ” Grated Extra ° 2 ..... I 50 I 60 1 60 
” I 40 1 55 
6 25 6 50 
cies, 
andare 85 
85 
4 25 
| 
” 10 oz. ” 1 65 I 75 I 80 No. 3-5” 5” 
1 87% 175 SANITARY CANS 
I go No. 1 size {1-16 4 
i 
” vad 


Wanted and For Sale. 


This is a page that must be read every week to be appreeiated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Seeds Wanted. 


For Sale.-—Two Ayars’ Cappers in Al condition, and 
lot of new parts, cheap to quick buyer. 
Adress BOX A 339, 
care The Canning Trade. 


For Sale.—Three Milwaukee corking machines, belt- 


driven. Address, 
BOX 41, Camden, Del. 


For Sale—2 Hawkins Cappers. 
2 Auto-Tippers. 
2 Invincible Green Pea Separators. 
Y Process Kettles, size 30x42, with crates. 
All in good condition. For prompt sale a very low price 
will be named. Address, BOX A 55, 
care The Canning Trade. 


For Sale—Brand-new Capping Machine, with a ca- 
pacity of 4500 cans per day. Use any style heating ar- 
rangement and is practically automatic. Takes all sizes 
up to No. 10. Furnished complete and ready to run at 
$75. Address BOX A 59, care The Canning Trade. 


For Sale—Practically new 1913 Indian Motorcycle; 
completely equipped; cost $325. Guaranteed by seller 
to be good as new, and original guarantee from makers 
holds good for several months. For quick sale will take 
$190 cash. Address HANDY CAPPER MFG. CO., Hol- 
liday and Baltimore Sts., Baltimore, Md. 


Seeds For Sale. 


For Sale—Car each, Admirals, Horsfords, Alaskas; 
Western grown stock. Grown on contract from pure 
strain parent stock, and carefully rogued. For prices and 
samples address, WISCONSIN PEA CANNERS’ CO., 
Manitowoc, Wis. 


For Sale—2,500 bushels Canadian grown Alaska Pea 
Seed from selected Seedsmen’s- stock, thoroughly rogued 
and carefully harvested; $3.50 per bushel. Address 
“BRITISH CANADIAN CANNERS, Ltd., Seed De- 
partment, Lister Chambers, Hamilton, Ont., Canada.” 


For Sale—1250 bushels Horsford Market Garden) 
Seed and 1000 bushels Admiral Seed. This is new West- | 


ern-grown stock; seed has been properly rogued; high 
germination and very fine type. Price, $3.75 per bushel 
f. o. b. Wisconsin. 


NING CO., 322 River St., Chicago, Ill.” 


| 
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Address INDERRIEDEN CAN- | 


Wanted—To buy, low grades of Squash Seeds and 
Pumpkin Seeds for medicinal purposes. 
I. L. RADWANER, 171 Broadway, New York City. 


For Rent or Lease. 


For Rent or Lease—A complete new Cannery; ca- 
pacity 12,000 cans per day sanitary. Finest agricultural 
section of South Carolina; city of 10,000; second impor- 
tant railroad center in State; labor cheap and plentiful; 
good trucking section. If you are interested, write or 
come down to see us. 

THE FLORENCE PRESERVING CO. 

Thos. H. Harllee, Jr., Sec’y, R No. 2, Florence, S. C. 


THE CANNED GOODS EXCHANGE 


OF BALTIMORE, MD. 
OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS. 


President, F. A. TorscH Vice-President, Gko. N. NUMSEN 


Treasurer, LEANDER LANGRALL Secretary, W. F. ASSAU 


COMMITTEES: 


Executive: JoHN S. JR. ALBERT T. MYER’ UH. S. OREM 
Arbitration: E, C. WHITE W. A, WAGNER Jas. B. Platt 
Jno. R. BAINES C, J. SCHENKEL 
Commerce: RuFus M. C. J. BRooKs J. A. ScHALL 
Louis GREBB D. H. STEVENSON 
Legislation: Gro. N. NUMSEN E. H. MILLER 
A. T. W.E. ROBINSON’ G. T. PHILLIPS 
Claims: H.S.OREM BENJ. HAMBURGER 
C. F. BUTTERFIELD F. Curry W. A. SILVER 
Hospitality: T.J. MEEHAN’ H. W. KREBS E, A. KERR 
Brokers: H. A. WAIDNER GRECHT 4H. FLEMING 


Counsel: Morris A. SOPER Chemist: CHas GLASER 


‘ 
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EMPLOYMENT EXCHANGE. 


THE Canning TRADE 
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SITUATIONS WANTED—Continued. 


NOTICE ‘cO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 menthly; cash 
with order. Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


WANTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
—. — charge whatever made for list of names or information 
furnished. 


WANTED.—Position as foreman in pickle, catsup or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and give 
good references from last firm worked for. 

Address ‘‘Box A-33’’, care The Canning Trade. 


Wanted—A’ position as Superintendent or Processor. 
Have had 15 years’ experience in packing tomatoes, beans, 
etc., and can handle up-to-date canning machinery and Sani- 
tary machinery. Am a good manager of help and not afraid 
of work. No bad habits; am sober and reliable and can fur- 
nish best of references. Address 

“BOX B-50,” care The Canning Trade. 


Situation Wanted.—By an up-to-date manufacturer in all 
kinds of food products and grocers’ sundries—pickles, syrups, 
sauces, jellies, jams, salad dressing, mint sauce, catsup, bak- 
ing powder, extracts, ammonia, blueing, mincemeat, etc. Un- 
derstand food laws, and no goods unsatisfactory, and labor- 
saving devices to produce goods at lowest cost, and handling 
of help. Address ‘“‘Box A-53,’”’ care The Canning Trade. 


Situation Wanted.—Experienced all-round can maker, on 
decorated, soldered, and ‘sanitary cans, desires to make new 
connections with some machine house as demonstrator on can- 
making machinery, or as Foreman in can-making plant. Well 
posted on can-making; am expert machinist and good at cler- 
ical work. Address BOX B 54, care The Canning Trade. 


As I am through canning tomatoes, would accept position 
for sweet potatoes and pumpkin. Prefer the South. Terms 
very reasonable. Have had 20 years’ experience. Address 

B 48, care The Canning Trade. 


Position Wanted—As Superintendent-Processor for 1914, 
or longer, on’ peas, corn, tomatoes, tomatoes and okra, string- 
beans, apples, pumpkin, sweet potatoes, hominy, sauerkraut, 
pork and beans and red kidney beans. Experienced with all 
canning machinery; good machinist; married man; absolutely 
temperate; and can furnish the very best of references; now 
at liberty. Address HARRY C. NORTON, Kirk, Ky. 


Situation Wanted.—Position as Operator on sanitary 
double seamer. 


Price reasonable. Address 
B 49, care The Canning Trade. 


Wanted—Position as superintendent. Able to handle the 
entire line of canned foods. Years of experience, and can pro- 


duce a first-class line of goods. Address 
“BOX B-51,” care The Canning Trade. 


Position as manager or processor for 1914 wanted by man 
of practical experience in details of canning business. Salary 
and bonus proposition. References given. Address L. A. P., 
Lock Box 4, Farnham, N. Y. 


Wanted.—Position as Operator on Sanitary Double- 
Seamers; price reasonable. Address 


BOX B 49, care of Canning Trade. 


HELP WANTED. 


Wanted—tTraveling salesman to take as a side line THE 
LONE PALM BRAND Pure Guava Jelly. Will pay a good 
percentage to right party. For full particulars address 

“LONE PALM GUAVA JELLY FACTORY, 
Palma Sola, Fla.” 


Wanted—Man as Processor, to run canning factory; must 
know how to pack kraut, pickles and peas, and must also be 
able to handle help. Applicants will please give full details as 
to past experience, salary wanted and reference, when answer- 
ing. Address A 56, care The Canning Trade. 


Wanted.—A man who thoroughly understands the pack- 
ing of pork and beans. ; 
Address B. 57, 
Care The Canning Trade. 


Wanted—-Superintendent for permanent position on pea 
and fruit pack. Give salary expected and reference. Address 
BOX B 58, care The Canning Trade. 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street 
HADDONFIELD ~ 


N. J. 


Carefully prepared and up-to-date; 


industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


THE 1913 DIRECTORY 


A complete list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 


lists corrected by canners themselves; i J 
petent authorities. The various articles packed and other valuable imformation is given. 


Distributed free to members of the National Canners’ Association. 


$2.00 per copy, postage prepaid." The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 


PERSONAL, CHECKS ACCEPTED 


OF CANNERS 


5th Edition. 


verified by com- 


Sold to all others at 


Woodward Bldg., Washington, D. 


| 
| 
| 
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WACKINERY ANB SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 
air Pumps. 
American Compressor & Pump Co., 
Ams Machine Co., Mt. 


Max 
J. 8. Hull Mfg. Co., Baltim 
Sprague Machinery Co Chicago. 


Asparagus 
Libby, McNeill & Libby, Chicago. 


Books on Canning, Preserving, Etc. 
“a Complete Course in Canning,” $5.00 Post- 
paid. Address The Canning Trade, Baltimore, 
Md. 


Bottle Capping, Corking, Filling Machines. 
Berger & Carter Co., San Francisco, Cal. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Berger & Carter Co., San Francisco, Cal. 
Fred H. Knapp Co. Westminster, Ma 


Harry C. Gilbert Co., Indianapolis, Ind. 
ie rokerage Co., Chicago. 

M. Paver Co., Chic 
Pickrell- Craig Co., Louisville, Ky. 


Cans and Solaer Hemmed Usps. 

American Can Co., New York, Baltimore, 
Chicago, San Francisco. 

Atlantic Can Co , Baltimore 

Consionatat Can Co., Syracuse, Chicago, Bal- 

more. 

Con W. Va. 

Sanitary Can Co., Fairport, N. fr. 

Southern Can Co., Baltimore. 


Can Making Machinery, Dies. Presses & Tools. 
(Crimpers, Testers, pen ete.) 
Ayars yt Co., Salem, N. J. 
W. Bliss Co., Brooklyn, 
Max Ams Machine Co., Mt. Vernon, N. Y. 
John R. Mitchell Co., ‘Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
L. & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago, Ill. 


Oanners’ Supplics. 
Ayars Machine Co., Salem. J. 
Berger & Carter Co.. San ‘i Cal. 
Brown-Boggs Co., Hamilton, Ont. 
E. J. Judge, San Francisco. 
A. EK. Robins & Baltim 
Geo. B. Lockwood Co Philadelphia. 
Sinclair Scott Co., Baitimore. 
Sprague Canning Machinery Co., Chicago. 
Henry R. Stickney, Petland. 


Bighting Machine. 
& Blakeslee, Cazenovia. N. Y. 


Can 8t 
Sprague Canning Machinery Co.. Chicage. 


Oapping Machines, Power and Hand. 


Ayars Machine Co., Salem, N. J. 

Hand ‘apper gz. Co altimore 

Max Co.. Mt. Vernon, N. Y. 
A. K. Robins & Co., Baltimore. Md. 

L. & J. A. Steward, Rutland, Vt. 
Sprague Canning Machinery Co., Chicage. 


Capping Steels. 


Geo. BE. Lockwood Co., Philadelphia. 
Handy Capper Mfg. Co., Baltimore. - 
Max Arms Machine Co., Mt. Vernon, N. Y. 
B. Renneburg & Sons, Baltimore. 
A. K. Robins & ey Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
& 1 Baltimore. 

rague Co., Chicage. 
Berenson Co., Baltimore 

H. RB. wBtickney. Maine. 

Geo. Zastrow, Balti 


Capping Steel Clamp. 
Colbert Cang Machy, Co., Baltimore. 


Oatsup Machines. 
Berger & Carter Co., San Francisco, Cal. 
— Boggs Co.. Hamilton, Ont. 
Wm Kern, Wilkes-Barre, Pa. 
Sinclair Scott Co.. Baltimore. 
Sprague Canning Machinery Co., Chicage. 


CANNERS READY REMINDER OF 


Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Continuous Agitating Cooker, 


Berger & Carter Co., San Francisco 


Corn Cookers. Fillers and Mixers. 
Metre Machine Co., N. J. 


K. Robins & Co., Baltimere, Md. 
kA, Canning Machinery Co., Chicage. 


Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co.. Silver Creek, N. Y 
Invincible Grain Cleaner tnd 


Silver Creek, N. Y. 
Morral Bros., Morral, O. 
Peerless Husker Co., Buffallo, N. Y. 
Sprasue Canning Mach. Co., Chicago. 


Copper Coils, Kettles, Etc. 
Hamilton Copper & Brass Works, Hamilton, O. 


Cranes and Carrying Machines. 
A. EK. Robins & Co., Baltimore, Md. 
Sinclair Scott Co. ‘Baltimore 
Spracue Canning Co., Chicage. 
Weller Mfg. Co., Chicago 


Geo. W. Zastrow, Baltimore. 


Directory of Canners. 
Nationa! Canners Assn., Washington, D. C. 


Crates, Iron 
Morral Bros., Morral, O. 
Sons, Baltimore. chs 
‘annin, achine cage. 
Geo. Zastrow Baltimore. 


Disinfectants. 
Bannerman Chemical Co., Syracuse. N. Y. 


Engines, Boilers, Fittings, etc. 
BE. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy Co., Baltimore 


Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Berger & Carter Co., San Cal. 
et Cang. Mchy. Co., Baltimore. 
K. Robins & Co., Baltimore. 
Sinclat Se. baltimore, on 
rague Canniny, Machinery Cuvw., . 
R. Stickney, Portiand, Me. 


Fire Pots. 
Ayars Machine Co, Salem 
& Lambert Mfg. Detecit, Mich. 
Co., Baltim 
Nite. Co., Baltimore. 
E. Renneburg & Sons, Baltimore. 
A. >: Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 
Flux. 
Grasselli Co., "Cleveland, oO. 
Geo. BE. Lockwood Co., Philadelphia. 
Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


Insurance. 


K Ou By 


4 Lambert, Detroit, Mich. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 
EB. Co., Philadelphia. 
Edw. Renne burg & Sons, Babtieess. 
A. EK. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 


Labels. 
U. S. Prt, & Litho. Co., Cincinnati, Ohio. 
Calvert Litho. Co., Detroit, Mich. ’ 


Labeling Machines. 


Berger & Carter Co., San Francisco, Cal. 
Brown-Boges Co., ‘Hamilton, Ont. 


Fred Knapp Co., Westminster, 

Morral Bree. oO. 
Lacquer. 

John G. Maters’ Baitimere. 


Seely Bros.. Blaine, Wash. 


Berger & Carter Co., San F i Cal 
arter Co., San Francisco, Cal. 
Seely Bros., Blaine, Wash. 


Oyster Machinery. 
rague Cannin ne 
Geo. Zastrow, Baltimore. 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Fred H. Enapp Co., Westminster, Md. 
E. J. Judge, San Francisco. 


Patent Atturneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators or Graders. 


Brown-Boggs Co., Hamilton, Ont 

& Son, Baltimore. 
K. Robins & Co., Baltimore, Md. 

Sinelate Scott Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. . 


Berger Co., San Francisco, Cal. 
San Francisco. 

B. J. Lewis, Middleport, N. Y. 

The John R. niitehell Co., Baltimore 

Sinclair Scott Co., Baltimore. 

Stevenson & Co., “Bal itimore. 

Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
Eee: -Boggs Co., Hamilton, Ont. 
8S. Kern, Wilkes- Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Sanitary Cans. 
American Can Co., New York, Baltimore, 
Chicago. 
Continental Can Co., Chicago, Syracuse, Ba - 
timore. 
Sanitery Can Co., New York City. 


(Indianapolis, Bridgeton.» 
L. & J. Steward, Rutland, Ve. 


Sanitary Can Making Machinery. 
Berger & Carter Co., San Francisco, Cal. 
B. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Co., Mt. Vernon, N. ¥ 
L & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago. 


Beeds. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago, Ill. 


Sieves and Screens. 


Wm. S. Kern, Wilkes Pa. 
Sinclair Scott Co., Baltimore 
Sprague Canning Co., Chicage. 


Scalders, Tomato, etc. 
Ayars Machine Co., Salem N. J. 
Morral Bros., Morral, O. 
Edw. Renneburg & Son, Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Machinery Co., Chicage. 


Solder Cap Hemming Machines. 
B. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold & Co., Chicago. 


String Bean Machinery. 
B. J. Lewis, Middleport, N. Y. 


Wipers, Can. 
Moshi Machine Ce., N. J. 
Morral, 0. 
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i Lacquering Machines. 
anning Machisery Co., Chicage 


THE Canning TRADE 


THE CAN 


What Some Users Say: i sranossrm 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Gans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double pa all 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED “sTEWARD” DOUBLE SEAMER, Ne. 6 
by us. With Automatic Feed For Round Cans 

We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, ee 


DEALERS IN Double Pineapple Grater 


, (With Hopper Removed.) 
Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 

used ina Condensed Milk 

Canning Machinery 

Factory, 

We sell it Don’t Worry 
ask us, we’ll 


get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 
Gas Machines 
for all purposes 


The large-tooth saws on the two upper 
spindles coarse grind the fruit which passes 
down to the fine saws on the two lower 
spindles; from there it falls into a tub 
placed under the machine tc receive it. 
This machine is well braced and the work- 


manship is of the best; the gears are cut 
from the solid and the saws are all milled 
from solid blanks which gives a cutting 
edge to two sides of the tooth. The Hopper 
po discharge shoots are lined with white 
pine. 3 


THE JOHN R. MITCHELL CoO., 
Foot of Washington Street, BALTIMORE, MD. 


Correspondence Soltceted 
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Baltimore Canonsburg New York Syracuse Chicago 


CONTINENTAL 
CAN COMPANY 


INCORPORATED 


To Our Friends and Patrons: 


Despite what is generally conceded to be a reduced output of canned 
foods, it is a great satisfaction for us to tell you that our sales during 1913 
kept well up to our standard—the growth of our business has been, during 
the season just passed, remarkable in Open Top or Sanitary cans and this 
is due, unquestionably, to the excellence of our cans as well as the superi- 
ority of our Closing Machines. 


We have just finished erecting and equipping new Open Top or 
Sanitary can plants at Baltimore and at Syracuse, N. Y. and these, in 
addition to our facilities for making this can at Canonsburg, Pa., and 
Chicago, Ill., puts us easily in the front rank of Open Top or Sanitary 
can manufacturers in this country. 


We are in position to take care of your requirements, regardless of 
the quantity you will use, and this applies to the regular soldered cans 
with solder hemmed caps, Open Top or Sanitary cans and the best Closing 
Machine that is made. 


We are also very large manufacturers of 5-gallon Pulp Cans. 


We thank you for your patronage and we want to show you that 
we appreciate it very highly and will at all times give the best personal 
attention to your requirements. 


CONTINENTAL CAN COMPANY, Inc. 


THOS. G. CRANWELL, President 
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